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KRIST-O-KLEER 


Makes Candies 





ONFECTIONERS are discovering that 
KRIST-O-KLEER not only improves 
the taste and texture of candies, but — 


It also helps keep candies fresh until 
they are consumed. 


Order your KRIST-O-KLEER now! Na- 


tional has a full line of KRIST-O-KLEER in- 
vert and partial invert sugars. 





THE NATIONAL SUGAR REFINING CO. 
NEW YORK & PHILADELPHIA, PA. 
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a request on your letterhead will 
bring you, promptly, a copy of 
this new and comprehensive guide 
to BETTER FLAVORING. 


FRITZSC See % al 
, “others, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 


BRANCH OFFICES end *STOCKS: Ajlanta, Ga., *Boston, Mass., "Chicago, Ul., Cincinnati, Obio, Clee 
land, Obio, Dallas, Texas, Detroit, Mich., *Los Angeles, Calif., Philadelpbia, Pa., San Francisco, Calif, 
*St. Louis, Mo., *Toronto, Canada and * Mexico, D. F. FACTORIES: Clifton, N. J. and Seillans (V ar), France 
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Especially the‘‘old wives’tale”’ about 
the undesirability of using a stabi- 
lizer in candy-making. Like most 


rusty sieve. 


Old Wives‘ Tales Can Be 
med Expensive / 


The fact is that Amaizo W-13 Sta- 
bilizer is a completely tasteless 
starch binder which not only saves 
such stories, its as full of holes asa you money but improves your 
product, too! 





HOW AMAIZO W-13 


IMPROVES YOUR PRODUCT 


/. Adds desirable body to nougats, caramels, 


fudges, etc. 


t 3 Maintains proper moisture balance in all 


pieces over prolonged period of time. 


3. Imparts greatly improved eating quality: 
(a) Shorter—more tender. 
(b) Disseminates faster in chewing. 


(c) Diminishes tackiness. 


REDUCES YOUR COSTS 


Reduces cooking time. 


Greater yield because of higher moisture 
balance. 


Greater yield because of added bulk. 


Produces 4 or 5 times its cost as an ingredient. 


Mr. Canayman, you can’t afford to miss the economy and quality benefits Amaizo 
W-13...the tasteless starch binder... gives you. Send for free working sample. 
Write to American Maize-Products Co., 100 East 42nd Street, New York, N. Y. 











TWO TYPICAL AMAIZO FORMULAS 






NOUGAT 
NN NSS EEN ROOTES ap OAT” 64 Ibs. 
Amaizo 43° C.S.U.. 40 Ibs. 
A hia ISIE CR ot 4 ozs. 
RE ATE TTT 7 Ibs 
Rr oc eleduateadl 16 lbs 


icici ncahs caceekckedanvauancripahiotdhicesbantesonedech 2 Ibs. 


TEE a ee cde obubbaateal 4 Ibs. 
OS 8 GEERT ERRATA es SON CEO sorter eee 15 Ibs. 
MIE NOIRE CORTE an ccicnsnccesceckscsnscocccccccccccdsdsonve 5 Ibs. 
eran lk sik Ohl ndings Chad nic binge se censoniastiaantoned to suit 


Cook No. 1 to 260° F. Dissolve Albumin in water, add 
to Corn Syrup and beat very light. 

Add No. 1 to No. 2. Mix, then add butter and flavor. 
Pour on slab—cool—size and cut. 


FUDGE 
LALA ESAT ST 12 Ibs. 
PI TI ilinins voneces conc dcocdascadécithethwantiaedsinies 8 Ibs. 
Sweet Cream (20% D.f.)............ccccccccsssssessssessesceeees 10 Ibs. 
Ri catrineatienets deta ta'sialictutoiséwecientateabenc ccaninbinere ates 3 ozs. 
IR Taira Ray IIE asa acincceisn ca ndcoudobeasidsatimehanite 3 Ibs. 
Siac SEES EPR Op 2A Ey 2 Ibs. 
ee GER eo eee ee 10 Ibs. 
Ee ELE CN RT Se 16 Ibs. 
NE MINI 0 vis ss cksooi pebenan toque oinantoncaadsrucddounces 6 Ibs. 
Ni iccantndnkahtciy este sicbdeeaciedbiarth actadeteesdeancy aanieusadanaien to suit 


Heat No. 1 to 220° F. Slowly add No. 2 and cook to 
230° F. Remove from fire and let cool. Add No. 3 and 
stir until thick. Pour on covered slab (not cold)—cool— 
size and cut. Add 8 !bs. nuts if desired. 


AMAIZO W-13 STABILIZER 


AMERICAN MAIZE-PRODUCTS COMPANY 


















THe Manuracturinc ConFrectioneR &§ for Now 


Here is another example of how flavor manufacturers can 
help their customers increase sales. Ethavan (Monsanto's 
Ethyl Vanillin) tops off the appeal of ice cream flavor- 
ings just as it does the many other confections in which 
vanilla is used. 


Ethavan is the choice of flavor manufacturers because 
of its many advantages — distinctive flavor, more pro- 
nounced aroma, extra staying power at extreme tem- 
peratures, added economy (it is three times stronger 
than ordinary vanillin). 


For samples and information on how Ethavan can 
improve your flavorings—and your sales— get in touch 
with the nearest Monsanto District Sales Office, or write 
to: MONSANTO CHEMICAL COMPANY, Organic Chem- 
icals Division, 1700 South Second Street, St. Louis 4, 

Missouri... District Sales 

Offices: New York, Chicago, 

Philadelphia, Boston, De- 

7. ate troit, Cincinnati, Charlotte, 
MONSAN (0) Cleveland, Birmingham, 
Houston, Los Angeles, San 
Francisco, Seattle. In Can- 
ada: Monsanto (Canada) 
Ltd., Montreal. 2... v. 5 RAsr 


SERVING INDUSTRY...WHICH SERVES MANKIND 





CHEMICALS ~ PLASTICS 
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OF INDUSTRY 


WEALTH OF MINERAL DEPOSITS 

IMMENSE COAL RESERVES 

LARGE LUMBER PRODUCTION 

AVAILABLE WATER POWER 

ABUNDANT LIVESTOCK 

VALUABLE WOOL CLIP 

VARIED AGRICULTURE 

TREMENDOUS WHEAT YIELD 

SCENIC BEAUTY ok One of a series of adver- 
tisements based on in- 
dustrial opportunities in 


the states served by the 
Union Pacific Railroad. 


Known as the “Treasure State,” Montana beets, potatoes, together with other vegeta- 


is richly endowed with raw materials essen- bles, are grown on its farms. There are 
tial to industrial production. Among the many thousand acres of forests, principally 
many metallic minerals are silver, copper, pine. 

lead, manganese, chromium and molybde- : ; ? ‘ 
: The Union Pacific Railroad serves Butte in 
num. Coal reserves have been estimated at 


over 400 billion tons. The majority of the the heart of the great mining area, and West 


ETS ‘ . Yellowstone—most popular rail entrance to 
state's cities are supplied with natural gas. wipes 

the famous Yellowstone National Park. 
Montana is a top producer of cattle and 
sheep, the annual sheep production being 
approximately two million head with a 
wool clip of great value. In agriculture, 
wheat takes first rank among grains. Sugar 


Montana welcomes new industry. It has the 
space, materials, facilities and manpower 
to encourage firms seeking new locations. 
Additional advantages are good living con- 
ditions, an excellent educational system 
and scenic beauty. 


% Address Industrial Department, 
Union Pacific Railroad, Omaha 2, 
Nebr., for information regarding 
industrial sites. 


PACIFIC RAILROAD 


THE STRATEGIC MIDDLE ROUTE 
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THE WORLDS FINEST ORANGE OIL 


Made exclusively from oranges from Give it all your tests for quality, uni- 
the Sunkist Groves of California. formity and strength. Then you'll buy 


Exchange Oil of Orange gives you Exchange Brand. 
more real orange flavor, drop for drop 


or pound for pound, than any other ae 
orange oil. Exclpa 1 qe 
Distributed in the United States exclusively by SimRGR x: ~ 
DODGE & OLCOTT, INC. mee 
180 Varick Street, New York 14, N. Y. 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York II, N. Y. 
Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
The Exchange Orange Products Co., Ontario, Calif. 
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NO\OTHER MANUFACTURER 
| PRODUCES A GREATER VARIETY 
OF EDIBLE VEGETABLE OIL 
PRODUCTS THAN 


Cortez 
after ¢ 
Flavor 
a favo 
Vanill 


Norda 
porters 
Madag 
fits anc 
Norda 
—is cr 
lence | 
The re 


Ask fo 
Catalos 





if PY 
iy es 


\4 


Cortez took some strange beans back to Spain 
after conquering Mexico, four centuries ago. 
Flavor lovers are thankful he did. He had found 
a favorite flavor. The unknown beans were 
Vanilla Beans. 


Norda today is one of the world’s largest im- 
porters of fine Vanilla beans from Mexico and 
Madagascar. The superb Vanilla made from them 
fits and fills every one of your quality needs. 


Norda Vanilla—sugar, extract and concentrates 
—is created by skilled flavor experts. Its excel- 
lence begins with the choice beans themselves. 
The rest comes from Norda’s knowledge. 


Ask for samples of Norda Vanilla, and the new 
catalogue of Norda Flavors. 


Norda Essential Oil and Chemical Company, Ine 


601 West 26th Street, New York 1, N. Y. 


CHICAGO « LOS ANGELES , ST. PAUL . MONTREAL , TORONTO . HAVANA , MEXICO CITY . LONDON 
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WE SALUTE... 


Hilling’s—on Chocolate Avenue 


INDIANAPOLIS 





THE DILLING PLANT: An extensive series of modern brick and stucco buildings covering about 250,000 sq. ft.. Dilling & Com- 
pany employs highly modern equipment, has its own print shop, stresses utmost sanitation and quality in all its production. 


Mr. Ed Dowling, President of 
Dillings, genial, energetic, ex- 
ecutive and world traveler. 
“Ed”, as he is familiarly 
known, insists on the utmost in 
sanitation, quality and cus- 
tomer satisfaction and has the 
men with the “know-how” to 
back him up. 


HERE IS 115 YEARS EXPERIENCE 
ROY W. H. CRABB, Supt., with over 48 years of “know 


how” in candy... 

“GUY” WEBB, in charge of the Cream and Fondant De- 
partment, has been with Dillings over 40 years... 
EVERETT FALLEN heads the Fudge Department with 
over 27 years experience . . . 

Here are all fine candy men with the experience and the 
knowledge of how to produce the best with the most effi- 
cient methods. It has been a privilege and a pleasure to 
work with this organization, and these men in their use of 


THE INSTANT AND CONTINUOUS FONDANT 
MACHINE 


We are proud to serve Dillings, as well as 
the many other fine candy plants that have 
adopted the Instant and Continuous Fondant 
Machine in their Fondant and Fudge Depart- 
ment. We will be proud to serve you. Write 
now for full information. 


Please mention this magazine when writing 


CONFECTION MACHINE SALES CO. 


30 North La Salle Street © Chicago 2, Illinois © Telephone ANDover 3204 
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444 W- Grand Ave» Chicas° 10, fil. 
San Francisco 1, Cal. 


605 Third St-> 
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ur Confections Rate MAGNA CUM LAUI 


The highest Degree of Flavor Periection is awarded 

confections made with mm«ér’s new and fie 
MAGNA FLAVoRs! For MAGNA FLAVoRS rate a kettle full of A's for 
Ability to Add sheer Appetite Appeal to All types of candy! 


MAGNA FLAVORS are head of the class, too, in quality, 
workability, uniformity... premium flavors to help your con- 
fections extend a tempting invitation to eat another piece. 


| WG DESONOSSEE STREET REN YORK 1, Y= 21 WOBTN CASALE STREE wCAGO TL , 
ee DREN CORP. - * ne, Oe ee eS SAM FRANCISCO: BRAUN-KNECHT-HEIMANN-(O. - Clnneh: RONAEROS LOONIE, ibe TenaeN® 
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PECTOLENE 


ru Outstanding Development’ for use with 


CENTER-ROLL KREME 


Pectolene is a pectinized invert sugar product for 
use in hand rolled chocolates, which insures 
smooth, mellow cream centers... reduces leakers 
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and spitters . . 


PECTOLENE 


Pectolene is a pectinized invert sugar 
product containing all the valuable prop- 
erties that are necessary to add fresh- 
ness and keeping qualities to all candies 
wherein used. 

The use of PECTOLENE in candies pre- 
vents the crystallization of sugar and 
adds a smoother character to cream 
centers. PECTOLENE is much stronger 
than invert sugar and is generally used 
on the basis of 7 lbs. as against 10 lbs. 
of regular invert sugar to a 100 lb. batch. 

We recommend the use of PECTOLENE 
in Marshmallow, Caramels, Cast Creams, 
Cast Jellies, Fudges, Hand Roll Creams, 
all Cocoanut numbers, Cast Caramels 
and all Cast Creams. See Pages 42 and 
43 of our Formula book. 


. prevents crystallizing. 


CENTER-ROLL KREME 


. . . A white. sweet and mellow Egg 
Kreme made from the finest materials 
available by a process exclusively our 
own. 

For both soft flowing Hand Roll Creams 
and Cast Creams, this product is unsur- 
passed. When used in Hand Rolls, it 
matures in a few days to a velvety, soft 
flowing cream center. 

This product insures the keeping qual- 
ity of Hand Rolls where they are made 
in a commercial way and molded on the 
regular hand roll machines. Cast Creams 
made with CENTER-ROLL KREME have a 
quality almost equal to that of a Hand 
Roll. For this reason, it is preferred for the 
better 5-lb. bulk lines of chocolate cream 
centers. 


Formula Book furnished with 50 Ib. trial order of each product. 


Flauor 


BURKE PRODUCTS CO INC 
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MAKE FAR BETTER CANDIES WITH 


breakfast fresh eggs 


It takes select, breakfast-fresh eggs to 
make fine quality candies. That’s why 
Armour is so very careful of each egg 
that goes into Cloverbloom Spray Pow- 
dered Fresh Egg Whites. You can see 
and taste the difference in candies of 
finer texture and better flavor. 


Proof of Cloverbloom quality 


From the selection of breakfast-fresh eggs 
to the spray-drying of the finished prod- 
uct—Armour guards the quality. Constant 
scientific tests are made. Armour’s own 
exclusive processes guarantee uniform- 
ity. Moisture is controlled to 2% at time 
of drying. Every trace of shell and fibre 
is removed. Every batch is uniformly 
clear and white and whips uniformly. 


For quality candies, 
smoother and creamier 











Cloverbloom Eggs assure you finest 
quality in your finished product and you 
save time and labor. Armour produces 
Cloverbloom frozen whole eggs, whites, 
sugared and 45% solids dark color yolks; 
spray-powdered whole eggs, whites and 
yolks. Uniform quality—no waste—ready 
to use when you need them. 














ARMOUR Creameries 


UNION STOCK YARDS ° CHICAGO 9, ILLINOIS 
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Blanke-Baer 


PURE FRUIT PUREES AND FLAVORS 


For Those Who Take Pride Fruit Purees 
In Their Confections Conc. Pure Raspberry Puree 


Conc. Pure Strawberry Puree 


To be sure that your confection reaches the consumer Conc. Pure Orange Puree 
Conc. Pure Grape Puree 
with all the taste and purity to which they are en- Conc. Pure Apricot Puree 


titled, and which you are seeking to perfect—to be True Fruit Extracts 


True Extract of Raspberry 
True Extract of Strawberry 
then you, like many of the confectionery leaders, True Extract of Cherry 


: ; True Extract of Grape 
will want to be sure that it contains Blanke-Baer’s True Extract of Agricst 


sure that your confection will enjoy repeat sales— 


Pure Fruit Purees and Flavors. © “C" Type Cocoanut Fruit 


BLANKE-BAER EXTRACT & PRESERVING CO. 


3224 S. Kingshighway, St. Louis 9, Mo. 
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you can stop ® 


waiting tor the 


=< GOATER 


that needs no 


waiting on 


Yes, your wait for that Greer Coater is just about over. In 
fact, by the time you decide on the machine you need to 
current requirements, the delivery date may be right at hand. 
y Greer in its simple design and ease of operation, your 
mlined Coater almost runs itself. An occasional check by 
hr supervisor is all the attention required. 

Yet, what beautiful work it does . . . giving your masterpieces 
the glossy, hand-dipped appearance that comes from Greer’s unique 
machine-method of tempering the chocolate. 

For complete specifications on the three standard sizes of Greer 
Coating Machines, write for Bulletin 112 . . . today. J. W. GREER 
COMPANY, Windsor Street, Cambridge, Mass. 



















California's Production INCREASES | 


gwvt DIAMOy, 


ALMONDS 


a 


ie) oe. ie, 
8 MSS 


... to meet the nation’s needs.. 





20,000 ACRE INCREASE LAST TEN YEARS i 


MORE PRODUCTION PER ACRE BOOSTED 712° 
ORCHARDS BY NEW CULTURAL METHODS | 


plus 








/, Here’s good news for the hundreds of confectioners who 
depend on Blue Diamond quality almonds: 
HEAVIER 
YIELDS 
equal 


A 20,000-acre increase since 1937 places almonds third 7 
among California’s deciduous tree crops. 


Average production-per-acre for the past five years shows * 
a plus-71% increase over the average of the 30's. : 3 


¢ “ New cultural programs are showing the way to sustained © 
ED . ; ‘ ; ; > dae : 
high production through intensive cultivation, heavy 7 
SUPPLY me va nee ae 
applications of fertilizer, and frequent irrigation. 





Such programs cost the growers money, but they produce 
fine almonds, lots of °em. The best are sold as Blue Dia- 
monds. Get the quality facts from your local Blue Dia- 
mond representative, or write 


CALIFORNIA 


ALMOND GROWERS EXCHANGE 
Sacramento, California 


A grower-owned organization entering its 38th year of continuous service, 
now marketing more than 65% of California's almonds. 


WORLD'S LARGEST ALMOND "FACTORY: 


Home of Blue Diamond quality almonds 
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BLUE 
DIAMONDS 


they’re featured in “‘best selling’ candies* 


THESE ARE 
NEPLUS 28/30 





Neplus kernels are longer, flatter, and more pointed 
than the Nonpareil. 


A portion of the Neplus crop is shelled to meet the spe- 
cial needs of candymakers. Neplus 20/22 (illustrated) 
is widely used for sugar-coated (panned) almonds. 
Smaller sizes (Neplus 28/30 illustrated) are used for 
topping caramels, bonbons, and other confections. 
Available in 100-lb. paper-lined sanitary bags. 


“Blanched splits” (illustrated) are also favored for 
topping. Special precision machinery produces a uni- 
formly-attractive “split”. Available in 23-lb. wax-lined 
cartons. 


The Exchange is America’s No. 1 supplier of fine al- 
monds .. . your best bet for sizes, grades, and special- 
ties to meet your most exacting needs. 


*If you're looking for a “best seller”, remember 
that most people say, “I'll take the one with al- 
monds”’. Clean, crisp Blue Diamonds meet your 
most exacting needs. Uniform quality. Accurately 
graded. Free of dust or “bitters’’. 








For full information on these and other almond specialties, 
call your local Blue Diamond representative, or write 


CALIFORNIA ALMOND GROWERS EXCHANGE, SACRAMENTO, CALIFORNIA 


A grower-owned organization entering its 38th year of continuous service, 
now marketing more than 65% of California's almonds. 


Acreage fiqures show almonds are 
California's 3rd LARGEST DECIDUOUS TREE CROP 
a $100,000,000 farm industry 
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An Engineering Masterpiece of Proven Features 


Push button controls conveniently arranged 
on one panel board grouping. 


Perforated top panel is removable . . . per- 
mits conti s air circulati 








Separate top compartment houses latest 
type heavy duty motors. Instantly acces- 
sible for inspection and service. 


immediate access to motor drives and cir- 
cuits. (Speeds maintenance.) 


All parts accessible. Large doors open 
directly to valves, gauges and pump. 


Simple wire belt rapper adjustment during 
operation (patented). 


Huge capacity welded jacketed chocolate 
tank equipped with pendulum type agi- 
tator. (Prevents bubble formation.) Ther- 
mostatically heat controlled. 


Double size tempering column gives double 
capacity tempering surface. Demountable 
pump rotor removes instantly (no screws). 


Magnetic valves automatically control de- 
sired chocolate temperature within 1°F. 
Readily accessible. 


Exterior outlets drain chocolate from both 
sides of tank without stopping operation. 


Stainless steel wire belt thermostatically (No stuffing boxes.) 


heat controlled. Stainless steel cover pro- 


vided. 
Direct motor driven air distributor blower 


assures even air flow on goods. Air nozzle 
easily adjustable as to height and volume 
while machine is in operation. 


Improved wire belt carrier rolls out as 
easily as a desk drawer. Uncovers choco- 
late tank making tank and all parts easy to 
clean. 
Ultra-violet ray lamp kills off bacteria — 
avoids harmful stale odors. 


Stain steel chocolate flow pan raises 
and lowers easily. Can be lifted from 
chomber instantly (no bolts) 





Stainless steel distributor strainers and side 
linings. 


ORDER NOW! 
Prompt Deliveries of All Sizes : 
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THE NEW, MODERN Whesscug 4gcut 


Now you can reduce your ingredient and pro- 
duction costs with the new proven, Central 
Soy Albumen. Central Soy Albumen is a com- 
plete aerating agent— does not have to be 
mixed with other albumen products. Produces 
top quality creams, divinity fudge, nougat 


and other aerated candies at reduced costs. 


SOY ALBUMEN WILL GIVE YOU: 


White Color - Soft, Creamy Consistency 
Large Volume - Short, Tender Texture 


Central Soy Albumen whips up very rapidly 
— produces small, uniform air cells—will give 


you exceptional volume and stability. 


EASY TO USE—Central Soy Albumen is 
easy to use. No formula changes are neces- 
sary. It dissolves quickly in the syrup, water, 
or can be added in a dry state to the syrup 
batch. 

Find out how this new, superior whipping 
agent can reduce your costs and improve your 
candies. Write for our new technical bulletin— 


“Central Soy Albumen—For Confectioners.”’ 


Central Soy Albumen production is con- 
trolled by rigid standards and specifications 
to a uniform, high quality, and is available 
in 10, 25, 50 and 100 pound leverpak drums. 




























WARFIELD 
Chocolate coatings 
WARFIELD ent choclre to 


WARFIELD that ‘well Dressed” 


Look that Backs 


WARFIELD — feste-cppect wit 
WAR 


WAETVE CS CHOCOLATE 
WARFIELD eines a1 Tae waste Eobgan 
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YELKIN 


A BASIC INGREDIENT IN 
GOOD CANDY MAKING-- 


For over fifteen years, successful, leading Confectioners 
have played SAFE by using YELKIN because 


@ it is standardized for uniform, dependable per- 
formance. 

















© it is the pioneer lecithin backed by years of re- 
search and practical application, keeping abreast 
of the advances in candy making. 


@ our Service Staff of Nationally Known produc- 
tion men are available to help with production 
problems—they Know LECITHIN and How to 
use it. Write us. 


ROSS & ROWE, INC. 


50 Broadway Wrigley Bidg. 
NEW YORK 4, N.Y. CHICAGO 17, kL. \ ) 
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DUBIN CREAM BEATER 


Designed For Beating Fondant 


YOU'LL find this Dubin Cream Beater ideal 
for batches of straight or closely doctored 
fondant, fondant icings, fudge and similar 
confection. The Dubin Cream Beater is of 
all steel construction with plow and 
scrapers of cast polished bronze. Exterior 
is enameled white. Bed and cooler is built 
of highly polished steel and contains a 
handy drain plug. The legs are adjustable 
for height to accommodate either the 
operator or uneven floors, assuring a more 


2500 SOUTH SAN PEDRO STREET 
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uniform and finer mix. The Dubin Cream 
Beater is equipped with a one horsepower 
motor and V-belt drive connected to a 
housed bronze worm gear running in an 
oil bath. Always quiet in operation, you 
can expect many years of hard service. 
Model G3 

Capacity — 15 to 50 lbs. 

Motor 1 h. p. 220/440—3 phase 

Shipping Weight Approximately 900 Ibs. 
Diameter 3 feet 


CONFECTIONERS’ MACHINERY 
LOS ANGELES 11, CALIFORNIA 


CORPORATION 3 
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We rere Doing Our Best 
To Supply You With 


ALL-PURPOSE SWEETENER 


Although we have made every production 
increase possible at present, we cannot produce 
enough SWEETOSE to fill the orders we re- 
ceive from those who wish to take advantage 
of the many, highly-desirable, quality charac- 
teristics of this exclusive Staley sweetener. . . Its 
unusually high sweetening value that lowers 
production costs . . . Its lower viscosity that 
gives greater ease and flexibility in handling 
... Its unique ability to improve taste and tex- 
ture . . . Its exceptional moisture retention 
qualities that keep products fresh and appeal- 
ing for a longer time. 


Because SWEETOSE has unequaled ability 
to replace regular corn syrup, dextrose and 
invert sugar—and ALL other sweeteners—the 
demand for it is constantly increasing. Not 
only from those who wish to start using 
SWEETOSE in their formulas, but also from 
customers who have been using it for many 
years. As a result, we have had to establish a 
policy of fair and equitable distribution . . . 
A policy to which we must rigidly adhere due 
to production limitations. 


We are looking forward to the time when 
we will be able to supply enough SW EETOSE 
to fill the needs of everyone who wishes to use 
this economical, easy-to-use sweetener. 





These three publications do a complete job for the manuf; 
ing confectioneers. THe Canby Buyers’ Directory carries tf 
vertising message of candy makers to 10,000 volume candy b 
Tue Brive Book is the candy maker’s guide to raw mater 
equipment and packaging supplies. THE MANUFACTURING 
FECTIONER is devoted to the aid of the candy maker by helj 
him to solve the problems of making better candy. 


BOOKLETS and REPRINT 


Reprints are available of a number of articles which ha 
peared in THE MANUFACTURING CONFECTIONER. They com 
a large portion of the current literature of the Industry. 
manufacturers find them suitable to accompany sales me 
and also to add to their library of. information on the é 
and chocolate industries. Stamps or coins accepted. 


Now available are the following: 


A New Method for Proper Tempering of Chocolate 
By A. T. Newth 


Pest Control in Candy Plants 
By Clyde C. Hall 


Modern Methods of Candy Scrap Recovery 
By W. H. Childs 


Principles and Design of Chocolate Cooling Tunnels 
By Edward W. Meeker 


Purpose of Conching Chocolate, The 
By Robert Whymper and Charles Shillaber 


Soy Products in Candy 
By Dr. Ralph M. Bohn 


Vitamins in Confectionery 
By Norman F. Kennedy 


Whey—Raw Material for Candy 
By B. H. Webb 


High Pressure Condensate Drainage Improves Crea 
Fudge Quality 
By W. M. Sigmund 


Using Cereals in Candy 


ee rs IN Sao cGy ckinw da ead ow cc bb ec jawi oe cae 


Liquid Sugar in the Candy Industry 
By Robert Whymper 


Coverage of Chocolate Coatings—The Bob Test 
By Dr. Lee Freundlich 


THE MANUFACTURING CONFECTIONE 


“READ WHEREVER CANDY IS MADE” 
SUBSCRIPTION: $3.00 PER YEAR—2 YEARS $5.00 
400 West Madison St. Chicago 6, I 


n.E. Sca¢egy MANUFACTURING CO. 


INDUSTRIAL SALES DIVISION 


DECATUR, ILLINOIS 
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LIKE THE FLAVOR eens ee ee 
and uniformity not found in any other 
OF A FRESH-CUT 


Lemon Oil. 


LE Mor secs Always specify it by the brand name 


when you order — Exchange Oil of 


Lemon. And to insure your satisfac- 
When it’s /emon you want, Exchange is 


‘1! 
, the Oil! Distributed in the United States exclusively by 
More than 80% of all the lemon oil used DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
FRITZSCHE BROTHERS, INC. 
+ . . 7 inth '" e je Ee 
Oil. This overwhelming endorsement by CT ee 
the trade is your assurance that Exchange CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 


‘ tion, accept no other brand. 


in the United States is Exchange Lemon 
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@®CHOCOTAL X; to fortify 


the chocolate flavor in your product reducing 





the quantity of chocolate liquor required. 


® DULCU-COA, to improve 


the chocolate flavor in coatings, bars, cocoa 





powders, chocolate cream centers, etc. Especially 
economical. 


For further information concerning these Chocolate 
Specialties write us on your firm’s letterhead. 


SCHIMMEL & CO, Inc. 


601 West 26th Street, New York I, N.Y. 
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5 The Automatic 
Hard Candy Machine 


Model E 


For producing all hard candies of 
spherical shape. 


Balls 
Kisses 
Barrels 


Eggs 
Olives, etc. 


One operator spins direct to machine. 
Capacities 3000 to 10.000 pounds. 
Our Model E incorporates all the 
developments of previous experience 


There is no Substitute 
for Experience. 


John Werner & Sons, Inc. 


ROCHESTER 13, N. Y. 
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your present whippin ag 
with Soyco for- results: and cost 5 


I. attractive and delicious candies 
you see here were made with new and 
improved Soyco—the quality whipping 
agent. 

We sincerely believe that this whip- 
ping agent, Soyco, is superior to the 
product you may now be using. 


Costs less than half as much 
as egg albumen! 


Soyco is a whipping agent derived 
through carefully controlled physical 
and chemical processes. It replaces egg 
albumen on a pound-for-pound basis. 
Soyco is laboratory tested and checked 
to insure uniformity. 

Soyco produces uniform results! Egg 
albumen, on the other hand, is not al- 
ways uniform. It varies considerably in 
stability and whipping qualities. 


Soyco will not darken or discolor ma- 
zetta cream, nougat cream, nougats or 
fudges. 

Soyco’s invert action retards crys- 
tallization of the sugar — helps to in- 
crease the shelf life of fondants and 
sugar cream centers. 

Soyco will beat up with invert sugar 
without water. Soyco will whip up in 
syrup equally as well as egg albumen. 

These are reasons why Soyco is be- 


ing used more and more in a wide 
variety of candies by leading manufac- 
turers. 


Soyco is also being used to replace 
part of the egg albumen in other types 

.such as short nougats, hand rolls, 
sarh run creams, and light frappés. 


Send for “Soyco Facts and Formu- 
las,” and order Soyco directly from 
Whitson Products today. (Soyco is 
packed in 100-lb. drums.) 


SOYNUTS add taste and protein to candy! 


Whitson’s Soynuts are dry roasted, tenderized soybeans available as 
whole nuts, coarse or fine toppers. They contain approximately 37% 


protein! 


Soynuts can also readily be blended with other nut meats—the bland 
flavor of Soynuts makes this combination especially palatable. 


Priced from 11%¢ to 13¢ per pound”, depending on type and 


quantity purchased. 


*All prices f.0.b. Waterloo, lowa. Subject to change. 


THE ORIGINAL WHIPPING AGENT | 


WHITSON PRODUCTS. Division of The Borden Company. 
350 Madison Avenue, New York 17, New York. 
Canada Distributor: H. Lawton & Co., Toronto. 





My Base 
Is AT! 


| SES didn’t learn this 
from a textbook. It’s an age-old 
favorite game they learned to 
love Naturally. 


The Toms and Dicks and Bettys 
know what they like...and their 
favorite confections are those 
which they come to like Natu- 
rally, teo. They choose on the 
basis of flavor alone. 


in your confections... healthful 
and satisfying ...there can be 
no more carefully designed fla- 
vor favorites for youngsters 
(and for “oldsters” too) than 


FLORASYNTH’S 


CONCENTRATED IMITATION 


CANDY FLAVORS 


For Favored Flavor Try 


FLORASYNTH’S 


RASPBERRY 


and others of the famous “!2 line” 
of IMITATION CANDY FLAVORS 
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| LABORATORIES, INC. 
6 > NEW YORK G1 LOS ANGELES 13 


DALLAS 1 « DETROIT 2 + MEMPHIS 1 + NEW ORLEANS 13 

ST. LOUIS 2 *« SAN BERNARDINO «+ SAN FRANCISCO 11 
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A Handy Checklist 
for Your Candy! 


CONFECTIONERY 
ANALYSIS and 
COMPOSITION 


With production costs so extremely high 
today, this thorough, concise book by Dr. 
Stroud Jordan and Dr. Katheryn E. Langwill 
can help you greatly to reduce candy mak- 
ing costs. It is full of helpful answers on what 
goes into different types of candies most eco- 
nomically and efficiently. 


‘ 


These are some of the sub- 

jects Dr. Jordan and Dr. 

Langwill discuss in authori- 

tative detail: Moisture, Ash, 

Sugars, Starches, Proteins, 

Fats, Collodial Materials, 
Nuts and Fruits, Acids, Incidental Materials, 
Reconstructed Formulas, Hard Candy, Sugar 
Cream (Fondant), Fudge, Caramels, Toffees, 
Hard and Soft Marshmallow, Nougat, Gums 
and Jellies. The Appendix contains valuable 
handy tables and graphs besides. 


To order a copy of this help- 

ful book for your own candy 

library or to send to your 

candy friends for Christmas, 

just mail the handy coupon 

below. If you inclose your 
friends’ names and addresses, we'll be glad 
to send the book direct with a letter telling 
them it’s a Christmas present from you. The 
price is only $3.50 a copy, too! 





Book Dept. enclosed 


THE MANUFACTURING CONFECTIONER 
400 W. Madison St. 
Chicago 6, Ill. 





Please send me copies of Confectionery Analysis 
and Composition at $3.50 a copy. 
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Californie Fruit Grover® Exchange 
Ontario, Californie 
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ctin for adout 


Our oud bas vee® using Bxc citrus Pe 
ten year ng the time ¥ 
citrus Pectis. 
it necessary * use some © r 
e he Exchange citrus 
Pecti 
Because of the © experience ¥ th other wen we 
¢hink ve are in ® Dvetter poe oe eo judge the super! 
qualities < Exchange tras Pectin. It give® a . 
and tendernes® in our jeriies Sich is greatly S°P 
the trade. 
Ve can nigdly recommend Exchange citrus Pectin *o others. 
Yours very truly. 


we nad wi 
Seitorsity 
reciated bY 


HOMER J. wri Tansos, TH+ 


HOMER J 
. WILLIAM 
Seauiakeneamaie” bK 
(Brrr 


MA 


ilkernet! 


Secretary ~ Treasurer 











Nothi Sat a 
ing we can say about Exch ae 
ange } ba 1g @ 


ers in th i 
e candy industry of America 





CALIF 
ORNIA FRUIT GROWERS EXCHA 
NGE 


Products Department: Ont ro aliforni 
a c 
* a 


400 W. Madison Street Chica o6* 99 Hudson Street, New York 13 
, 9 


’ of November, 1947 


page 31 








An Information Study on How to Use 


Isolated Protems in Hard Candies 


HIS HELPFUL REPORT is the second paper by the authors on using iso- 
lated proteins in the manufacture of hard type candies. The first of 
these valuable papers for candy manufacturers appeared in the November, 
1946, issue of THE MANUFACTURING CONFECTIONER on pages 27 and 28. 


By H. H. HALL and FRED J. FAHS* 
"Agricultural Chemical Research Division 
Bureau of Agricultural and Industrial Chemistry 
Agricultural Research Administration 
United States Department of Agriculture 
New Orleans 19, Louisiana 

IT A PREVIOUS PAPER (1) THE AUTHORS describe the use 

of isolated peanut and soybean proteins as experi- 
mental ingredients of several candies, citing certain char- 
acteristics imparted to the candies by their use. Improve- 
ments have been made in the quality of isolated soybean 
proteins by more complete removal of color and flavor, 
and the development of a new and more soluble protein 
product since publication of the above paper. It seemed 
desirable, therefore, that the use of soybean proteins be 
re-examined, especially as ingredients of high-carbohy- 
drate content hard-type candies in which there is a desire 
to incorporate protein-containing products. Samples of 
proteins were obtained for use as ingredients in a éo- 
operative research project by the National Confectioners’ 
Ass’n and the United States Department of Agriculture, 
in which a wide variety of agricultural products are being 
studied as ingredients of candy. This report is limited 
to studies of methods for incorporating proteins into two 
types of hard candies and to observations on their texture, 
color reactions and keeping qualities. 


Isolated Soybean Proteins 


Isolated proteins are identified, for the purpose of this 
study as nearly purified protein fractions of soybeans. 
They are obtained from suspensions of soybean meal by 
selective precipitation, washed, and dried. The complex 
protein compounds are generally insoluble in water but 
they can react with either acids or alkalies (2), a prop- 
erty which makes possible their extraction and separation 
in purified form from various agricultural products con- 
taining them. By controlling the pH of the suspension 
from which they are separated, color and solubility char- 
acteristics and composition may be modified. For ex- 
ample, when separated from acid suspensions there is less 
color than when separated from neutral suspensions; 
however, the product is less soluble but it contains a 
higher per cent of protein. 

Three samples of soybean protein, supplied by two 
manufacturers were used in this study.** Two samples 
were received from one manufacturer and were identified 


*Candy Maker, National Confectioners’ Ass’n. This informative 
article is Agricultural Chemical Research Division Contribution No. 216. 
**Manufacturers’ names available upon request. 


page 32 


as Protein A and Protein B. Their composition is given 
in Table 1. These proteins differed slightly in color and 
composition, characteristics reported by the manufacturer 
to result from precipitation at different pH conditions 
Protein A was almost free from color and had a protein 
content of 94.17 per cent, and Protein B had a slight color 
and a protein content of 87.33 per cent. Other reported 
differences between these products are noted in the table. 
Protein B was developed as a product to overcome rough 
ness in hard candy which was thought to result from in 





Table I. 
COMPOSITION OF ISOLATED SOYBEAN PROTEINS 
Protein A Protein B Neutral Protein 
eae inka Y4..1 7 % 87.38% 83.0% | 
_ er PES E28 nil 1.44% 0.1% 
Ash SR eee 2.0% 4.81% 8.1% 
emir i235 6.6% 6.8% 
pH of dried protein... 4.80% 7.2% 7.3% 





solubility of the protein. One sample of protein was 
received from another manufacturer and was identified 
only as Neutral Protein. This protein had a greyish color, 
which it is believed can be eliminated in manufacture of 
the product. The protein content of this sample was 
83.0 per cent. 


Procedure of Experiment 


Two types of hard candies, including clear and grained, 
which are predominantly carbohydrate in composition, 
were chosen as basic pieces for the addition of proteins. 
These types were selected as being representative of this 
class of candy from the standpoint of physical character- 
istics and methods of manufacture. A level of about 5-10 
per cent protein was selected, as previous experiments (1) 
indicated that this amount would have little effect on 
color or taste. The addition of proteins to these candies 
is discussed by the types of candies to which they were 
added. 

Clear Wrapper Hard Candies: It was immediately 
evident from the first experiments that the addition of 
any amount of insoluble protein to clear hard candy 
would cause clouding, so that an entirely clear hard candy 
could not be made. Since it was desired to retain, # 
nearly as possible, the identity of the candy, different 
methods were suggested for incorporating the protein 
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Whenever an Atlas Certified Color 


pours, an extra dividend of complete 
satisfaction flows, too. Here’s a éan 
recognized far-and-wide by knowing 
candy-makers for its quality contents. 
Bridging the entire color spectrum, 
Atlas colors readily meet your special 
requirements for candy of appealing 
brilliance. They’re available in every 
form for your convenient use...powder, 
paste, liquid, or self-measuring cubes. 
There is, in addition, an Atlas Flavor 
specifically designed for every type of 
confection. Write us today. 









THE ATLAS LABEL PROTECTS Tee 


FIRST PRODUCERS OF CERTIFIED COLORS 


MOHNST Ants —E-COMPANY Enc. 


NEW ORLEANS > 





STABLISHED 
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into the batch, whereby at least part of the resulting 
candy would be clear. Pulled and plain vacuum-finished 
candies were made, into which the protein was incorpo- 
rated as the dry powder just prior to pulling, or by fold- 
ing into the hot batch following vacuum finishing. In 
both cases about one-third of the batch was retained for 
yse as a Clear wrapper over the protein-containing portion 
of the piece. Other batches were made in which the pro- 
tein was incorporated into about one-third of the batch 
which was used for striping. This method was satis- 
factory from the standpoint of mechanical operation. 
There was considerable contrast, however, between the 
opaque stripe and the clear portion of the piece. The 
preference was in favor of the former method for incor- 
porating the proteins and the final formula for the pro- 
duction of experimental hard candies of this type was 
based on its addition to the center portion of the piece. 
The formula as developed for this piece is given in 
Formula I. 

The method of incorporating the dry protein into the 
batch of candy following cooking is suggested as a means 
of facilitating cooking and finishing, and of preventing 
exposure of the protein to high temperatures. Protein 
products frequently cause the batch to foam, especially 
during finishing under vacuum. This procedure for 
adding protein products is an improvement over that 
previously described (1) and results in the production of 
a smooth center, particularly when Protein B or Neutral 
Protein is used. The appearance of the piece is enhanced 
by the clear wrapper to which artificial colors may 
be added. 

In order to determine the exact protein content of this 
candy an analysis was made for nitrogen and moisture, 
and 1.66 per cent and 3.38 percent, respectively, were 
found. This is equivalent to 10.73 per cent (N x 6.25) 





FORMULA I. 


HARD CANDY WITH SOYBEAN PROTEIN 
3 lbs. sugar 

2 lbs. corn sirup 

12 oz. water 


Mix ingredients and cook to 268° F. on open fire. Con- 
tinue cooking under vacuum over low fire until 15” of 
vacuum is reached. Remove fire and finish at 27” vacuum 
for 5 minutes. Cast on slab to cool. Remove % of batch 
for clear wrapper and to it add: 

2 grams oil of lemon, or desired flavor 

Yellow or desired color 
To remainder of batch fold in on warm slab 

544 ozs. soybean Protein B, or protein 

Neutral Protein 

3 grams oil of lemon, or desired flavor 

\% oz. citric acid, powdered. 
Cover with clear wrapper, spin out, and cut pieces. 





protein on a dry basis. The original formula was calcu- 
lated to give a somewhat smaller per cent of protein in 
the finished candy. However, the high operational loss 
of candy in the miniature batch equipment, prior to the 
addition of the protein product, resulted in a higher than 
expected protein value. 

The addition of the large amount of protein product 
to the candy was not apparent from the standpoint of 
appeagance, color, or flavor. There was a slightly differ- 
ent feel to the tongue between the clear wrapper and the 
center portion of the piece. Whereas the wrapper im- 
parted the typical sensation of hard candy smoothness, 
the central portion lacked this property, imparting instead 
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a slight sensation of sugar grain. This property was not 
considered objectionable especially when the Protein B 
was used as the source of protein. The keeping quality 
of the candy was excellent during a 60-day storage period 
at about 80° F. There was no development of color or 
reversion of soybean flavor. 

Grained Hard Candies: This type was selected as being 
representative of a grained hard candy in which it was 
desired to determine the most suitable method for adding 
the protein without influencing the graining and other 
characteristics of the candy. A basic formula for an un- 
colored sugared mint was chosen to which the protein 
product was added. Since favorable results were ob- 
tained in the above experiments by adding the dry protein 
product to the cooked batch, this method was used for its 
addition to this type of candy. Weighed amounts of the 
protein products calculated to add about 5-7 per cent 
protein to the candy were folded into the cooked batches 
which were then pulled, marked on a candy cutter and 
finally grained in a warm cabinet. The formula for this 
type of candy is given in Formula II. 





FORMULA II. 


GRAINED HARD CANDY WITH SOYBEAN PROTEIN 
5 lbs. sugar 
2 grams cream of tartar 
28 ozs. water 
Mix ingredients and cook to 272° F. Cast on slab to 
cool. Fold into the batch. 
544 ozs. soybean protein 
Oil of peppermint as desired 
Pull on hook until light, spin out, mark with candy cutter, 
dust with powdered sugar and finish graining in warm 
cabinet. 





Examination of these candies at the time they were 
made and after several weeks storage did not show any 
unusual graining characteristics, when either Protein A 
or Protein B was used. There was slightly more color in 
the candies which contained Protein B, suggesting the 
desirability of using colorless protein products, such as 
Protein A, in candies of this type. The candies had good 
keeping qualities during storage at 80° F. for 60 days 
while observations were being made for changes in tex- 
ture, color and flavor. 

The nitrogen and moisture contents of this candy were 
1.11 per cent and 4.04 per cent, respectively. This is 
equivalent to 7.23 per cent protein (N x 6.25) on the 
dry basis. 


Summary 


Methods have been developed for the incorporation of 
soybean proteins into representative types of hard candies. 
Although it is not possible to incorporate insoluble pro- 
teins into plain, clear, hard candies without causing 
clouding, the appearance is enhanced by placing a clear 
wrapper over the protein containing portion of the candy. 
The graining characteristics and other quality factors of 
white sugared mints are not changed by the addition of 
proteins. However, the results suggest the desirability of 
using almost white protein products for candy of this 
type. Formulas are given for experimental hard candies 
containing 10.73 per cent and 7.23 per cent protein. 


References 


(1) Hall, H. H. and Fahs, F. J. Isolated Proteins in 
Candy Making. THE MANUFACTURING CONFECTIONER, 
26 (11), 27-28, and 77. Nov. 1946). 

(2) Gortner, R. A. Outline of Biochemistry, Chapter 
XVII. John Wiley & Sons, New York. 1929. 
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How to Use SOY ALBUMEN im 
MAKING AERATED CANDY 


By D. E. DOWNS 


Confectionery Research Chemist 
Central Soya Company, Inc. 
Fort Wayne, Indiana 


HILE THE INCREASE in the use 

of soy albumen by the confec- 
tionery industry may be attributed 
in part to continued improvements 
in the product, a large measure of 
its success is due to a better apprecia- 
tion of its properties and how to use it. 


Like all other whipping agents 
used in aerating candy, soy albumen 
possesses certain basic properties, 
which, if not understood, frequently 
result in disappointments when it is 
used for the first time. The main 
problem in this regard stems from 
the fact that soy albumen whips up 
to full volume much faster than other 
aerating agents. 


When a nougat cream or other 
fluff batch made with soy albumen is 
first whipped up to maximum volume, 
it will be rather soft and tender. At 
this stage, the average confectioner, 
using soy albumen for the first time, 
is apt to assume that it does not have 
sufficient whipping ability to produce 
the body and texture normally ob- 
tained with other whipping agents. 
In reality, this condition is the result 
of the fluff batch not being whipped 
long enough to produce the body and 
stiffness desired. A few tests will 
soon prove that a good high quality 
soy albumen will produce body and 
texture equal to that obtainable with 
other aerating agents when it is 
whipped for the proper length of 
time. In fact, if extra body and 
stiffness are desired, it may be ob- 
tained by merely extending the whip- 
ping time a little longer than usual. 
Aerations made with top quality soy 
albumen do not break down on being 
overwhipped to the extent encoun- 
tered with other aerating agents, and 
the breakdown does not occur as 
soon. 


When the basic characteristics of 
soy albumen, as outlined in the fore- 
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going, are fully understood, this new 
aerating agent will command an ever 
wider acceptance throughout the con- 
fectionery industry. 


A good soy albumen is standard- 
ized to produce uniform high quality 
results as the sole aerating agent for 
creams, nougats, kisses, divinity, 
fudge, and similar types of candy. 
It whips up rapidly and produces a 
good volume of small uniform air 
cells with good stand-up properties, 
without the necessity of adding any 
other whipping agents. 


The aeration of candy offers con- 
fectioners many opportunities to 
demonstrate their creative abilities, 
as more variations can be made in 
candy by introducing air into it, 
than by almost any other single fac- 
tor known. In many instances, aera- 
tion brings about decided improve- 
ments in the appearance, texture, and 
eating properties of candy which 
cannot be obtained by any other 
means. 


Preparation of Fluff Batch 


In many formulations air is intro- 
duced into the candy by preparing a 
special aerated batch or fluff, known 
to confectioners as frappe, nougat 
cream, marshmallow cream, or ma- 
zetta. The fluff is incorporated into 
the main candy batch in proportion 
to the amount of aeration desired in 


the finished candy. 


The value and efficiency of a fluff 
batch as a means of introducing air 
into candy is dependent on: 


1.—Size and formation of its air 
cells. 
2.—Ratio of moisture to solids. 


3.—Volume of the fluff. 


Small densely formed air cells 
produce more stable structures than 
large loosely formed air cells. Excess 
moisture contributes to the forma- 
tion of large weak air cells and 
greater volume than is suitable for 
most applications. If the volume of 
the fluff exceeds certain limits, the 


air cell walls will be stretched so thig 
that they will lack the stability neces 
sary to prevent the structure of the 
fluff from breaking down on being 
worked into the final candy batch, 

The preparation of a good fluff or 
other aerated batch is a matter of 
formula balance in regard to syrup, 
sugar, moisture, and whipping agent, 
When the formula is balanced it thus 
becomes a matter of operating the 
beater to produce the degree of aera. 
tion desired. 

Because of the wide variation jp 
the behavior of the materials and 
beaters used, and in the texture of 
the fluff desired by different confee. 
tioners, it is not practical to recom. 
mend a universal fluff formula. The 
best rule to follow is to develop a 
formulation which will give the larg. 
est volume that can be worked into 
the main candy batch without break 
ing down. In most cases, it will be 
found that the optimum fluff volume 
ranges from 3% to 4 pounds per 
gallon when freshly made. 


Value of Fluff 


Contrary to the general belief, g 
light fluff weighing 3 pounds or les 
per gallon will not necessarily incor 
porate more air into the finished 
candy than a fluff of medium volume 
weighing 314 pounds or more per 
gallon. More aeration can be trans. 
mitted into the finished candy with 
a good stable fluff of reasonable vol- 
ume than with overrated  fluffs, 
Where maximum aeration is desired, 
better results are obtained by using 
increased amounts of good stable 
fluff with favorable volume than can 
be secured by whipping extra air 
into the fluff beyond its ability to 
stand up after being incorporated 
into the final batch. The value of the 
fluff lies in the aeration it will pro- 
duce in the finished candy rather 
than in the air volume of the fluff. 

For very light types of candy, it is 
generally more efficient to use the 
one-stage process of the candy bar 
manufacturer than to use a fluff and 
a bob syrup. 


Use Freshly Made Fluffs 


Regardless of the whipping agent 
used, all fluffs possess maximum 
aerating ability when freshly made 
and become progressively weaker 
with less aerating value as they age. 
Aging, in addition, imparts pro 
gressively tougher characteristics to 
the finished candy. Freshly prepared 
fluffs will always give greater volume, 
better stand-up qualities, and far 
more tenderness than can be obtained 


(Please turn to page 63) 
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TASTY NOUGAT 


By WALTER L. RICHMOND 
Plant Superintendent, D. Goldenberg, Inc., Philadelphia 


Walter L. Richmond 


HIS HIGHLY INFORMATIVE article in- 
troduces the third of a series on candy 
manufacture and candy problems prepared 
exclusively for TH&t MANUFACTURING Con- 
FECTIONER by Walter L. Richmond, plant 
superintendent for D. Goldenberg, Inc., 
Philadelphia. The complete series will lat- 
er be published in book form by Tue 
MANUFACTURING CONFECTIONER as a com- 
plete, authoritative, and convenient rej- 
erence volume covering all phases of candy 
manufacture. The accompanying formulae 
—also by Mr. Richmond—are time-tested 
by years of experience in manufacturing. 
Mr. Richmond is one of the few remain- 
ing. old-time candy superintendents and 
is well versed in the art of retail and 
wholesale candy making. In candy manu- 
facture since 1906, Mr. Richmond incor- 
porates in his writing years of practical 
experience and thorough familiarity with 


year-after-year new developments in the confectionery industry. By dividing 
the art of candy making into three operations, and by carefully and skill- 
fully explaining the reasons for each operation in step-by-step analysis, he 
offers valuable “know how” to all candy manufacturers and their personnel. 


T# OPERATIVE KNOWLEDGE required in the manufacture of nou- 
gat falls into two classes: short nougat and chewy nougat. The 
formula exemplified below is a chocolate coated short nougat. 
Operation 1.—Ingredients and cooking ‘actions. 
Operation 2.—Mixing,: beating, coating, etc. 
Operation 3.—Unsatisfactory results; cause and remedies. 


Chocolate Coated Vanilla Nougat 


(Part 1) 


12 lbs. honey or invert sugar 
1 lb. egg albumen , 
Water—quantity to make 70 fluid ounces 


(Part IT) 


43\lbs. Sugar | 
30 lbs. corn syrup 
11% gal. water 
5 lbs. plastic cocoanut butter 
Flavor and nuts to suit requirements. 


Procedure: 


Soak 1 pound of dry egg albumen in 1 quart of water. When 
egg albumen is dissolved, add sufficient water to make 70 fluid ounces 


of dissolved egg solution. 


Cook honey or invert sugar to 238 degrees. Place in Hobart 
type beater. Cool to 160 degrees or lower. Start beater and add 
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VERY FINE CHEWY NOUGAT 
NO. 1 
WRAPPED OR CHOCOLATE COATED 
_ Part 1 
45 lbs. corn syrup 
5 lbs. sugar 
Water to dissolve 

Cook to 245 degrees. 

Place in warm mixing kettle. Mix 
until temperature of batch is 160 
degrees or lower. Add |. 

1% lbs. egg albumen, dissolved 
in 14% qts. water. 

Beat very light with 3 lbs. fine 
sugar before adding to syrup 
batch. Beat and mix and at 
the same time keep the mixing 
kettle warm. Add slowly. 

Part 2 
221% lbs. sugar 
7% |lbs. corn syrup 
3 qts. water 

Cook to 265 degrees. 

Continue beating in the warm 
kettle until batch is light and 
fluffy. Add 

2 oz. good imitation vanilla 
flavor 

Pour into metal pans that have 
been oiled with mineral oil. Let 
remain in drying room (tem- 
perature 110-120 degrees). Next 
day cut and wrap or chocolate 
coat. 

REMARKS: 

This nougat is noted for its quali- 
ty. It has a very smooth tex- 
ture and the beating in a warm 
kettle coagulates the egg and 
gives it a waxy chewing quality 

' instead of being sticky. A part 
of the corn syrup in Part 1 
can be replaced with honey if 
desired. Add nuts to suit re- 
quirements or wrap or chocolate 
coat plain nougat. 

UNSATISFACTORY RESULTS: 

See section on this in accompany- 

ing article. 


VERY FINE CHEWY NOUGAT 
NO. 2 
Part 1 
34 lbs sugar 
68 lbs. corn syrup 
Water to dissolve 
Cook to 256 degrees 
Place in warm mixing kettle. Mix 
until temperature of batch is 160 
degrees or lower. Add 
Part 2 
1% lbs. egg albumen, dissolved 
in 114 qts. cold water 
Continue beating in warm kettle 
until batch is light and fluffy. 
Add 
Flavor to suit requirements 
8 lbs. chopped almonds (raw 
or roasted) 
Pour into metal pans that have 
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been oiled with mineral oil. Let 
remain in warm room (tempera- 
ture 100 degrees or more). 
Next day cut and wrap or coat 
with chocolate. 

REMARKS: 

This nougat has an excellent eat- 
ing quality. The beating of the 
nougat in a warm kettle im- 
proves its eating quality by giv- 
ing it a waxy texture instead of 
a sticky texture. This is an 
ideal piece for a chocolate-coai- 
ed 5-cent bar. 

UNSATISFACTORY RESULTS: 

See section on this in accompany- 

ing article. 


CHOCOLATE COVERED SHORT 
NOUGAT NO. 1 
Part 1 


45 lbs. corn syrup 
6 lbs. honey 
Cook to 245 degrees. Cool about 
10 minutes. Beat up with 144 
Ibs. egg albumen dissolved in 
74 oz. water. Just before using, 
add enough water to make 3 
quarts of egg solution. Add 
1 oz. salt while egg is beating. 
When well beaten, pour.into double 
action steam mixing kettle— 
Add slowly 
Part 2 


45 lbs. sugar 
6 lbs. corn syrup 
134 gal. water 

Cook to 300 degrees. Beat until 
stiff, using a little steam occa- 
sionally to keep batch warm. 
Batch should show ‘signs of 
shortness when tested with pa- 
latte knife. Add 
2 lbs. hard cocoanut butter 
(melted ) 

1 oz. honey flavor 
41% lbs. roasted cashew nuts 
4% lbs roasted peanuts 

Pour into trays lined with heavy 
kraft paper or metal trays oiled 
with mineral oil. Let set over- 
night. Cut and coat with choco- 
late. 

REMARKS: 

This formula contains 50 per cent 
sugar. It is not necessary to 
put this nougat in a drying 
room. Do not size it down if 
it can be avoided. Sizing down 
breaks the set of the nougat 
and makes it softer. If it is 
sized down, let it remain in 
trays one day before cutting. 
Use this formula for cheaper 
grade of hand or machine 
dipped nougat. 

UNSATISFACTORY RESULTS: 

See section on this in accompany 

ing article. 
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the egg solution. Beat until light and fluffy. Cook sugar, corn sy 
and water to 260 degrees and slowly add it to the beaten egg an 
honey mixture. Beat until the batch starts to stiffen and add vanil 
flavor and nuts to suit requirements. When nuts are mixed into th 
batch, add the melted plastic cocoanut butter. As soon as butter j 
incorporated into the batch pour onto oiled water cooled slab. When 
cold cut to desired size and dip in chocolate. 


Operation 1—Ingredients and Cooking Actions | 

Honey is used for its flavor value as well as for its grain cop. 
trolling action. More flavor is retained if the honey is in the low 
cooked batch rather than in the high cooked batch. Overcooking 
will destroy some of the delicate flavor of honey. Invert sugar will \ 
control the grain of the nougat in the same manner as honey, but the ‘ 
finished product will be devoid of the characteristic honey taste 
unless an imitation honey flavor is added. The honey or invert sugar 
is cooked separately from the sugar containing batch, so that its 
inverting action will not destroy the crystalline body of the sugar 
needed in the manufacture of short nougat. When the cooked honey 
is mixed with the high cooked sugar and corn syrup batch, it still has 
some power to retard graining but not to the extent it would have if 
it were cooked with the sugar. 

The batch could be changed from a short nougat to a chewy 
nougat by cooking some of the sugar with the honey batch. The 
combined honey and corn syrup are about equal to the sugar content 
of the batch. This cooking method allows the use of a minimum 
amount of sugar, which in turn furnishes a soft grained short nougat 
with some chewiness. 

Nougat should not be oversweet and only the amount of sugar 
sufficient to produce shortness should be used. All of the sugar is 
cooked in the high batch, and it should not be cooked to too higha 
temperature or its grain forming action will be destroyed. If the 
finished product is too soft, it can be stiffened either by cooking the 
honey or invert sugar to a higher temperature-or by using a smaller 
amount of water to dissolve the egg albumen. 

Corn syrup controls the grain of the high cooked batch and adds 
some toughness to the ‘product... The honey or invert ‘sugat in the 
frappe batch can be replaced. with corn syrup, but the finished 
product would be tougher than the honéy*¢ontaining batch. This is 
a thought to keep.in mind even when ma chewy nougats that con- 
tain a larger-percentage of co pytup thad/df sugar. '~For tender 
chewy nougats, replace a part\of corn syrupain the frappe with 
invert sugar. OS J 

The egg albumen is the whipping jagent used for areation and 
can be varied to suit requirements as (mane éss of the product. 

Plastic butter is used sdlely as, abeibedt in the cutting and 
eating of the nougat. 








Operation 2—Mixing, Beating, Coating, Etc. 

In this particular type of nougat the egg frappe is fully whipped 
before adding the high cooked batch. This batch does not contain 
a very large percentage of egg albumen, and the nougat is to be cut 
before it has grained. It is for these reasons that the frappe should 
be fully whipped before adding the high cooked batch. It needs very 
little whipping after the two batches are combined. 

Some nougat bars and seafoams contain a larger percentage of 
egg albumen and are cooked to a lower temperature. Better results 
are obtained with these nougats, when the high cooked batch # 

(Please turn to page 65) 
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Colorful and Gay Easter ” 
A\ 


Container 


For: 


Easter Eggs 
Marshmallow Eggs 
Hard Candies 
Chocolates 

Jelly Beans 
Cookies 


Ete. 


ACTUAL 
SIZE 


... creates the perfect package 


All the charm and brightness of Easter" is captured in FULL-COLOR by our “CHICKS CON. 
TAINER.” A delightful egg-shaped ‘cannister, “CHICKS” will display your product appealingly 
. and create extra buying impulse! 


Size: 534 x 4x 2% inches. Price: $.34 ea. per 1,000; $.38 ea. per 100. 
Individual samples billed on ‘recuest. Deadline on “CHICKS” orders: Nov. 30. Catalog A of entire line 


available on request. . 


sce" TD. COMPANY, Ine. sasersey 
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In the field of protective packaging, Riegel serves as a 
“family physician” for many leading firms. We know what 
to do if things go wrong, but better still... we know how 
to help keep packaging healthy ...in appearance, in cosi 
and in production efficiency. For protective papers... for 
special papers of any type... always consult Riegel first. 


RIEGEL PAPER CORPORATION © 342 MADISON AVENUE, NEW YORK 17, N.Y. 
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foay' Packaging Is 


Distribution Tool 


By E. A. THROCKMORTON* 


President, Container Laboratories, Inc., Chicago 


an PACKAGING SUPPLY industries have grown so 
large that the total business is not even accurately 
estimated, but it is guessed that its annual volume 1s 
in the neighborhood of $8,000,000,000 per year or more. 


Many reasons are given for the great increase in the 
volume of package material sales in the last genera- 
tion, which of course, is entirely dependent upon the 
growing sale of packaged merchandise. Let us say 
that practically all merchandise has to be packaged 
in some form or other, and that the extra rapid growth 
of packaging is due to the fact that merchandise is 
being prepared in smaller packages, or consumer units 
of convenience. The basic reason for the expansion 
of this kind of packaging has been the steady develop- 
ment of our technological economy. Mechanization 
may reduce the cost of production, but it is harder to 
mechanize distribution, Consumer unit packaging is 
a technological answer to the distribution, problems of 
a high wage society. y 


I think everyone will agree that the upward trend . 
of urban versus rural populations and the trend toward ° 


smaller families and smaller dwellings have influenced 
the dethand for an economical supply of smaller yp 
of These smaller units of sale, however, 


its 
by the retailer from a bulk, i op they 


can be pre-packaged by the manufagtirer, the 
growth of this latter practice with w 
concerned. It is at the root of what’ w 


packaging revolution, RA 


Too much has been written , about: th sanitary ad- 


vantages of the package and about. merchandising 
advantages of the Kage and its great sales possibilities. 

thas been ‘said however, of the waste in distribu- 
tion eliminated by the package and of the /réduction in 
retail operating expenses made; possible through pack- 


aged merchandise. After all, you cannot-carry home” 


most merchandise by the handful. When viewed from 
this standpoint, packaging or pre-packing, on the part 
of the manufacturer, consists of lifting the cost burden 
from the retailer and more efficiently and effectively 
handling the same process in the manufacturer’s plant. 
The cost of retailing merchandise has tended down- 
ward during the past generation in spite of higher 
rents, taxes, and labor costs; and these economies have 
been in great part due to the increase of pre-packaged 
merchandise. It would be physically . impossible to 
handle the volume of retail trade now transacted with- 
out great increases in retail floor space and personnel, 


‘This stimulating article is a condensation of Mr. Throckmorton’s 
Paper presented before the recent Conference on General Manage- 
ment Problems of the American Management Ass’n in New York. 
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such volume, and it includes only a small portion of 


if we returned to the bulk packaging practices of the 
last generation. 

Among the economies in retail merchandising made 
possible through manufacturers’ packages, one may in- 
clude the following: (1) reduction of waste and spoil- 
age, (2)increase of volume per store employee, (3) 
increase of volume per unit of store area, (4) the 
elimination of certain packaging materials which the 
retailer would otherwise have to provide. 

Although most everyone will admit these factors 
exist, it is very hard to evaluate them exactly. I was 
instrumental in having a preliminary study made of 
these questions by the Wharton School of the University 
of Pennsylvania just before the war. Although this 
pilot venture was confined to one or two commodities, 
and although it was complicated by the beginning of 
the war, OPA, etc., it did give very strong indications 
of the extent and meaning of these economies. 

You all remember that we had quite a shortage of 
packaging materials during the war and, of course, 
one of the first things that the planners said was to 
eliminate the wasteful practices in packaging. Many 
said, “Let’s eliminate all this consumer unit packaging, 
which is so much nonsense, and get back to a more 
practical and more economical method of, let’s say, 
‘cracker barrel’ economy.” When the experts seriously 
looked into this problem, however, they found many 
practical objections to any substantial economies in the 
methods of packaging then in use. Packaging practices 
that were extravagant or wasteful or deceitful repre- 
sented only a very small fraction of the package mer- 
chandise business. 

I do nét wish to say that there are not many ad- 
vantages) to the consumer in packaging. But these are 
better known and more freely admitted than the eco- 
nomié ‘questions involved in the cost of retailing mer- 
chanflising. One could quickly mention consumer in- 
terest~as including cleanliness and sanitation, brand 
identification, quality identification, assurance of full 


/ weight and measure, prevention of substitution, con- 


venience, and sentimental desires, as in gift packaging. 
Important Sales Advantages 


Obviously, there are many important sales advan- 
tages to consumer unit packaging. For example, it is 
hard to brand certain commodities effectively without 
some form of a\package. As these advantages of pack- 
ages, as suGhd are well known, however, | shall not 
spend mor¢e’time on them here. I doubt very much, 
though, ‘Whether there are many packages that support 
thopiselves; for sales reasons alone. Certainly a very 
n of the packaging industry depends upon 


the packaged commodities. If there are any volume 
items that support themselves purely by the sales power 


‘of their packages, without some economies to the dis- 


tributor, or without filling some straightforward and 
simple requirement of the consumer, | should be very 
much surprised. I have seen many attempts to put 
shoddy merchandise in fine packages, and to package 
merchandise that had no justification for a package, but 
in the end these have all resulted in failure. 


Packaging is not a merchandising panacea; it is an 
important tool to economical distribution. 

I think it is safe to say that, in many industries, 
the relative packaging progressiveness of the manufac- 
turer has had as muck to do with his growth, compared 
to his competition, as any other factor. 


In addition, I would like to make the observation 
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that those manufacturers who have pioneered the road of 
branded, packaged merchandise, have achieved a mod. 
cum of that stability toward which all businessme, 
strive. 


. 


Packaging is a most important phase of our modem 
business, and management must better inform itsef 
about it. Management has developed specialists in chem. 
istry, engineering, law, finance, personnel, marketi 
public relations, etc. But although these other subjects 
are in a way simpler than packaging—which involye 
most of them——packaging has as a rule been left 
juniors. Packaging does not only encompass the prepa 
ration of consumer units, which I have been talk 
about through most of this paper, it includes also the 
tools for getting the merchandise to its destination; 
involves all kinds of shipping containers in addition ty 
small packages which the consumer may buy. 


These thoughts also apply to the manufacturer of ip 
dustrial supplies which may never reach the consumer, 
Problems of convenience, acceptability, economy, and 
efficiency are fully as important in such categories as 
they are among items of consumer merchandise. Al] 
these problems are complicated by a multiplicity of 
competing materials, methods, and philosophies. Pack 
aging also cuts across many departments that custom 
arily fight over its jurisdiction. These departments in 
clude productions, sales, advertising, purchasing, traffic, 
research, and engineering. The result is, in most com 
| panies, rather a hodgepodge of responsibility in deal 
ing with a subject which means so much to the suc 


LACHMAN-NOVASEL PAPER CORP. | cess of the company. There probably is no phase of 





American business in which efficiency is more handi- 
capped than in packaging. 


| FOR XMAS SALES 


Nationa Ribbons have the 
richness, the color, and the quality 
look that spell eye-appeal—and 
sales appeal! Better materials—in 
bigger variety: a large selection 
of staple qualities, every desirable 
choice of width. . . . For that extra 
something that draws extra atten- 
tion and extra sales, Check your 
stock today! 


109-111! Greene Street 














Your Brand Colors are a National 
Ribbon Specialty 


Mill: Central Falls, R. 1. 
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CODE PK11A47 
Coffee Candies—1 lb.—$]l 


(Purchased in a Chicago food store) 

Description of Package: Ivory, flat, full 
telescope, four-layer, chipboard. Cel- 
lophane wrapped. 

Size and Shape: Rectangular: 
44% 44x 1% oe 

Materials: Chipboard 
calendered paper. 

Design: Reverse main panel cut of 
brown and gold. Firm name and 
candy name run diagonally across 
main panel. Scalloped box in lower 
right corner identifies candies. Coffee 
cup and beans in lower right. 

Colors: Brown, gold on ivory. 

Typography: Very little used. 

Originality: Fair. 

Class of Trade: Department and food 
store. 

Appearance of Box on Opening: Good. 

Box Findings: Wax paper liners and 
dividers. 

Sales Appeal: Fair. 

Display Value: Fair. 

Remarks: Display value could be en- 
hanced if brighter brown and gold 
were used on main panel. 


65% x 


covered with 


Good. 


CODE PK11B47 


Chocolate Covered Mix 
—1 Ib.—95c 
(Purchased in a Chicago 
department store) 
Description of Package: Bright colored, 
flat, full telescope, one-layer, chip- 
board. Cellophane wrapped. 
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At left are Gregor’s 
Candy Company's “Martha Deane” 2 
Photos are used through courtesy of Milprint, Ing 


This is the fourth quarterly report of the Can 
Packaging Clinic conducted by the Candy Packe 
ing Board of The Manufacturing Confectioner. 


This clinic consists of an impartial board whom 
sole interest is better packaging throughout the 
field and represents an impartial report of 
packages examined. 


“Private Stock” and Hil 
packag 





Size and Shape: Square: 64x14”. 
Materials: Chipboard covered with flint 
coated paper. 
Design: Colonial 
about candy tray. 
gold, candy name in brown script 
across top of main panel. Contents 
and ingredients in gold starting on 

main panel. 

Colors: Four-color printing and gold 
on white. 

Typography: Good. 

Originality: Good. 

Class of Trade: Department and candy 
store. 

Appearance of Box on Opening: Good. 

Box Findings: White paper tray serves 
as liner. Corrugated glassine wad- 
ding. Attractive three-color guar- 
antee and message from manufac- 
turer. 

Sales Appeal: Very good. 

Display Value: Very good. 

Remarks: An attractive package that 
does full justice to the quality of its 
contents. 


Miniatures placed 
Firm name in 


CODE PK11C47 
Assorted Butter Mints—1 lb.—89c 


(Purchased in a Chicago grocery store) 

Description of Package: Bright green, 
cylindrical, partial telescope, board. 

Size and Shape: Cylindrical: 37%” high 
x 5” diameter. 

Materials: Wax-lined board 
with calendered paper. 

Design: Firm’s logotype in wavy line 
across top panel. Name of candy at 
lower left. Same design repeated 


covered 


twice on side panel. Contents) 
miscellaneous information in 
reverse on side panel. 

Colors: Tan and white on green. 

Typography: Very little used. 

Originality: Good. : 

Class of Trade: Department, ¢ 
drug, and grocery store. 

Appearance of Box on Opening: 

Box Findings: Wax paper w 
Die-cut, interlocking dividers sem 
ating contents into four groups, 3 

Sales Appeal: Good. & 

Display Value: Good. 

Remarks: An attractive package 
might, however, better display 
attractive colored contents b 
of a window either on top or 
panel. 


CODE PK11D47. 


Miniature Jellies—14 oz.—3% 
(Purchased in a Chicago food store) 
Description of Package: White, 
carton with tuck top and bo 
rigid acetate transparent windé w. 
Size and Shape: Rectangular: 
high x 3% x 2”. 
Materials: Chipboard and rigid 
Design: Rigid acetate window on 
panel and about two-thirds 
side panels. Hallowe'en scé 
black and gold. Candy name 
above main panel window. @ 
pasteon label for contents 4 
gredients. Manufacturer’s fn 
on back panel. 
Colors: Orange and black on wh 
Typography: Good. 
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Though they have the look of ex- } Rainbow range of colors 
pensive luxury, these unique SEER eee nS 
Chinese chests boost confection- techniques 


ery sales with surprising economy. Low cost 


of Lustron, the versatile Monsanto 
Excellent resistance to acids, alkalies and water 


polystyrene which offers this out- 


; ae Light weight 
standing combination of perfect 


2 
3 
That's because they are molded 4 Odoriess and tasteless 
9 
6 
7 


Dimensional stability 


packaging qualities: 


If you are interested in quality, low cost, molded Lustron pack- 

ages with salesmoking re-use possibilities . . . if you would like 

to know more about what Lustron styling and settings can do for — 

your product . . . write direct for expert help and information: MON \ A \ TO 
MONSANTO CHEMICAL COMPANY, Plastics Division, Springfield 2, : — 
Massoechusetts. In Canada, Monsanto (Canada) Limited, CHEMICALS = PLASTLE S 
Montreal. Lustron: Reg. U. 8. Pat, Off. 


SERVING INDUSTRY ... WHICH SERVES MANKIND 




















Circulars, Booklets, Labels, 
Enclosures, Ad Reprints, 
Sales Letters, Dealer Helps 


We also do ... 
Commercial Printing 


All Reasonably Priced 
Small Runs or Large 


KRIEG PR PRINTING 


COMPANY 
my. Cc. 










128 Wooster St 
CAnal 6-5751 
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Originality: Good. 

Class of Trade: Department and drug 
store. 

Appearance of Box on Opening: Good. 

Box Findings: None. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: An attractive package for 
Hallowe'en season. 





CODE PK11E47 
Pralines—12 oz.-—$1.75 
(Purchased in a Chicago 
department store) 
Description of Package: Light green. 
Corrugated mailing package with 

calendered paper wrapper. 

Size and Shape: Rectangular: 10% x 
51 g xX 45%”. 

Materials: Corrugated board. 

Design: Southern scenes featuring his- 
toric incidents and places in diamond 
outline on two panels. Candy name 
and firm name in old style lettering 
on third panel. Mailing label printed 
on fourth panel. 

Colors: Green on ivory 

Typography: Good. 

Originality: Good. 

Class of Trade: Department and candy 
store. 

Appearance of Box on Opening: Good. 

Box Findings: Shredded white paper 
wadding. Large quantity assures pro- 
tection in mailing. 

Sales Appeal: Good. 

Display Value: Good. 


and increases sales. 


1234 N. W. 27th ST. 





Remarks: Illustrations not very clea, 
Purchasers must study explanatory 
matter to know what pictures reppe. 
sent. Design and lettering, however, 
convey Southern motif extremely 
well, which is perhaps what mang 
facturers wanted. 


CODE PK11147 
Chocolate Covered Cherries 
a] lb.— $1.75 
(Purchased in a Chicago 

department store) 
Description of Package: Bright, fy 
telescope, double extension edge 
one-layer. Cellophane wrapped. Pag 


ded top. 

Size and Shape: Rectangular: 10%,x 
6% x 15%”. 

Materials: Chipboard covered with 


flint coated paper. 

Design: Cluster of gold cherries 
left side of main panel. Name of 
candy in attractive gold script runs 
across main panel. Ribbon and 
green leaves. 

Colors: Gold and green on red. 

Typography: Little used. Good. 

Originality: Very good. 

Class of Trade: Department, drug 
candy store. 

Appearance of Box on Opening: Very 
good. 

Box Findings: Calendered paper flap, 
glassine liner, two dividers, brown 
Wax paper cups. 

Sales Appeal: Very good. 


Promote YOUR 
CANDY SALES 


with Superor 
Display Racke 


Customers can’t resist buying your candy products when 
they are prominently displayed in a “SUPERIOR” 3 basket 
display rack. Combining candy bars, boxes and packages in each 
“Superior” rack presents a colorful variety that tempts the eye 


“SUPERIOR” steel display racks are neat, sturdy, well- 


constructed and will last indefinitely. 
there's a place for you to slip in your own display card. 


WRITE FOR PRICES TODAY! 
TRU-WEIGHT MFG. CO. 


Oklahoma City, Okla. 


At the top of the rack 
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Scar pid fort he ft ment 


through this metal-detector 
detulner ees whesaieg,*. tact of vies of camtrels woul om ey "ateurtaatiy a poe 
om product purity 


RCA’s Automatic Metal Detector provides 
final check on product purity 


YPICAL of the precautions taken by in- 

dustry to assure 100 per cent protec- 

tion to its customers are these installations 
of RCA’s metal detector. 

Such equipment helps eliminate the last 
element of chance from product inspection 
—is assurance against the possibility, how- 
ever rare, that a bit of stray metal might 
accidentally get into your product. 

These metal detectors are placed in the 
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ze 


INDUSTRIAL ELECTRONICS 


RADIO CORPORATION of AMERICA 


ENGINEERING PRODUCTS DEPARTMENT, CAMDEN. N.J. 


- In Canada: RCA VICTOR Company Limited, Montreal, 


regular production line . . . can spot par- 
ticles as small as 70 thousandths of an inch 
in diameter at conveyor speeds wp to 600 
feet per minute. 

The material passes through the metal 
detector’s aperture. Any metal or alloy .. . 
magnetic or nonmagnetic... even if 
deeply embedded, causes the detector to 
act instantly. 

The action can stop the conveyor... 


calender rolls. Speed: AG tsi per 'edacnee 





® 4 
ie BD 





sound an alarm .. . reject contaminated 
packages or bulk goods automatically . .. 
or mark the material for later removal. 


This RCA deveiopment provides a final 
check on conventional visual and mechani- 
cal inspection methods. It safeguards prod- 
uct quality . Preserves customer good 
will. And... if your product passes 
through valuable processing machinery, 
you prevent costly repair bills. 

Full information on the RCA electronic 
metal detector is now available. Write 
Department 128-K. 








Subscribe to 
THE MANUFACTURING 
CONFECTIONER 
Only $3.00 per year—$5.00 
for 2 years. 


@ Fecture Articles 

@ Candy Clinic 

@ Candy Packaging 

@ Candy Equipment Preview 
@ Technica! Literature Digest 
@ Manufacturing Retailer 

@ Book Reviews 


And many other features 


400 W. Madison — CHICAGO 6 
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TAFFEL BROS.. INC., 
95 Madison Av., N. Y. 16 


Display Value: Very good. 

Remarks: Very attractive package. 
Fascinating color. Cherry cluster is 
well done and avoids the stereotyped 
style found in many other packages 
of cordial cherries. Suggest manu- 
facturer use at least name of city to 
indicate where firm is located. 


CODE PK11J47 
Solid Chocolate Pieces 
—12 ozs.—$1.50 
(Sent in for analysis PK11-1) 

Description of Package: White, full 
telescope, flat, two-layer. Cellophane 
wrapped. 

Size and Shape: Rectangular: 10% x 
6% x14”. 

Materials: Chipboard covered with 
calendered paper. 

Design: Trade symbol in right corner. 
Firm name and candy name in gold 
slightly off center. Smaller figures of 
trade symbol on two end panels. 

Colors: Red, gold, on light grey. 

Typography: Good. 

Originality: Good. 

Class of Trade: Department and candy 
store. 

Appearance of Box on Opening: Very 
good. 

Box Findings: Gold foil wrap-around 
liner. Embossed paper on glassine 
wadding. Layerboard. Five lift out 
trays on each layer covered with 
gold paper. Seven pieces of foil 


wrapped in pink, green, and golg 
Brown wax paper cups. 

Sales Appeal: Very good. 

Display Value: Very good. 

Remarks: An especially  attractiy 
package with a dignified, pleasag 
design that backs the quality of th 
manufacturer. The Clinic consider 
this one of the best packages it has 
examined this year. 4 


CODE PK11L47 
Assorted Chocolates—1 lb.—9Q& 


(Sent in for analysis PK-11-3) 

Description of Package: Brown, fla 
full telescope, one-layer. % 

Size and Shape: Rectangular: 1 
5%x 1”. 

Materials: Chipboard covered with 
coated paper. 

Design: Candy name in gold script 
center of main panel. Slogan un 
neath. 

Colors: Gold on brown. 

Typography: Little used. Good. 

Originality: Good. 

Class of Trade: Department and candy 
store. 

Appearance of Box on Opening: Good, 

Box Findings: Embossed paper op 
glassine wadding. Brown wax paper 
cups. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: A good package for the 
price. 





TRANSWRAP ‘AUTOMATIC PACKAGING MACHINE 
MANUFACTURED AND SOLD AGAIN ann ONLY sy 


TRANSPARENT-WRAP MACHINE CORPORATION 





The Transwrap* machine is no longer manu- 
factured and sold by another supplier under 
contract to us. This contract has been term- 
inated and the Transwrap* machine again 
is manufactured and sold exclusively by us. 

The Transwrap* machine—based upon the 
pioneer invention of our President, Walter 
R. Zwoyer—automatically forms, fills, seals 
and delivers individual transparent or opaque 
packages such as peanuts, sugar, candy, 
powders, and many other products. 

Products contained in a Transwrap* trans- 
parent package sell themselves. 


*Registered Trademark 


We are holders of both United States and 
foreign patents covering this world-known, 
remarkable advance in automatic package 
machinery and are the only authorized source 
of Transwrap* Automatic Packaging Ma- 
chines in the United States, Canada and 
Mexico. We are also holders of many im- 
provement patents on the “FIN-SEAL 
TRANSWRAP*” machine. 

We are now accepting orders for TRANS- 
WRAP* machines. All inquiries should be 
addressed to 


TRANSPARENT --WRAP MACHINE CORPORATION 
313 HUDSON ST., NEW YORK 13, N.Y. 
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CODE PKE11G47 
Lemon Drops— 2 lb.—39c 
(Purchased in a Chicago food store) 
Description of Package: Cardboard 
with metal top and bottom. 
Size and Shape: Cylindrical: 354” di- 
ameter x 2%”. 


CHRISTMAS TIME package at 
tight by Oswego Candy Co. has 
gay. fresh approach in express- 
ing Yuletide spirit: loosely fall- 
ing streamers, bells. confetti, and 
siars in pastel shades with em- 
bossed gold lettering. Design by 
Lillian Louden. 


Materials: Cardboard and metal top 
and bottom. * 

Design: Yellow lemon drops bordering 
firm name and candy name in blue. 

Colors: Yellow, blue, and green on 
white. 

Typography: Fair. 

Originality: Fair. 


ALL-AMERICAN FAVORITES 
by Loft Candy Corp. at left 
is being used to usher in 
football season and celebrate 
firm's 87th birthday. Package 
is “gayly dressed in star 
spangled colors of red, white, 
and blue.” sells at 798c a 
pound. 





VALENTINES 
EASTER and 


MOTHER’S DAY 





Class of Trade: Drug and candy store. 

Appearance of Box on Opening: Good. 

Box Findings: Wax paper liner. 

Sales Appeal: Fair. 

Display Value: Fair. 

Remarks: Colors do not do justice to 
contents. Design is a bit too busy 
and cluttered. 


CODE PK11K47 
Assorted Chocolates—1 lb.—$1.25 


(Sent in for analysis—PK-11-2) 

Description of Package: Light green, 
extension edge, full telescope, one- 
layer. Padded top. 

Size and Shape: Rectangular: 9x 6% x 
14%”. 

Materials: Chipboard 
simulated cloth paper. 

Design: Candy name in gold script in 
center of main panel. Slogan under- 
neath. Bottom and extension edge 
are gold. 

Colors: Gold on green. 

Typography: Little used. Good. 

Originality: Good. 

Class of Trade: Department and candy 
store. 

Appearance of Box on Opening: Good. 

Box Findings: Cotton on glassine wad- 
ding. Brown wax paper cups. 

Sales Appeal: Very good. 

Display Value: Very good. 

Remarks: An attractive, clean-looking 
package. One of the best that the 
Clinic has examined this year in this 
price level. 


covered with 





S WEETONE PAPER PRODUCTS are out- 
standing in every way because of the super- 
ior quality and workmanship put into them 


here in our great converting plant. 
products being made on high-speed ma- 
chines, sell at the lowest possible prices 
based on the above facts. 


CANDY MATS 


(Plain and Embossed ) 
“WAVEE” PARCHMENT 


GLASSINES 


EMBOSSED PAPERS 
PROTECTION PAPERS 


LET US QUOTE ON YOUR REQUIREMENTS. 
SAMPLES ON REQUEST 





(If we are not already supplying same. ) 


Our 


CHOCOLATE DIVIDERS 


BOATS and TRAYS 
(Plain and Printed) 


DIPPING PAPERS 
SHREDDED PAPERS 
DIE-CUT LINERS 
PARTITIONS 
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GEORGE H. SWEETNAM, Inc. 


282-286 Portland Street, Cambridge 41, Mass. 

















CODE PK11F47 


















































Appearance of Box on Opening: 














Box Findings: Pieces individ — 
WERTH} Coffee Candies— '2 lb.—75c twist-wrapped in cellophane. Lage fg 
(Purchased in a Chicago railroad paper liner. 
RIBBONS station restaurant) Sales Appeal: Good. TI 
Description of Package: Brown, metal Display Value: Good. a 
Se A a ee a container, partial telescope. Remarks: Package is a nice, clean. m 
Size and Shape: Cylindrical: 5” di- appearing item. Colors are well C 
ameter x 154”. chosen to indicate coffee motif. ti 
8. 1 
Specialists Materials: Metal. a 
Design: Firm name above off-centered 
in name of candy and cup of coffee. CODE PK11H47 : 
Tying Ribbons \ Firm’s slogan in reverse arc at , 
bottom. Tatty Kisses—1 lb.—35c ty 
nena as “td i) CORP Colors: White and tan on brown. : : . fc 
Effects ’ T nw: Littl st” ey (Purchased in a Chicago railroad 
“Where <sellty fe Sen ee. ee station restaurant) nnn 
Merchandise Originality: Good. Se 
aaa ieieat tieadeatl Class of Trade: Department and drug Description of Package: Chipboard, 
store. vertical, Greenleaf lock carton, celle § New Ne 
phane window. After 
‘ e 
S Size and Shape; Rectangular: 8x4, : ‘ 
Subscribe to 314". this new 
Materials: Chipboard and cellophane. of from 
THE MANUFACTURING CONFECTIONER | Desien: Firm name above window ay | sanulat 
main panel, candy name below, @ racies to 
Only $3.00 per year—$5.00 for 2 years. Other panels have stylized figures the same 
and designs. Powered 
Colors: Red, white, and blue. AC moto 
@ Feature Articles @ Candy Equipment Preview Typography: Good. for brin; 
@ Candy Clinic ®@ Technical Literature Digest Originality: Good. the fillec 
@ Candy Packaging @ Manufacturing Retailer Class of Trade: Drug and candy store. 
Appearance of Box on Opening: Good § Machin: 
@ Book Reviews awd ae" 
Box Findings: Pieces individually : 
And many other features wrapped in wax paper. This 1 
Sales Appeal: Good. lar, oval 
n Display Value: Good. minute. 
400 W. Madison — CHICAGO 6 Remarks: A pleasant package with a display |‘ 
humorous old time motif. any one 
width, 7 
P11B47. 
For B Packaging! tein 
or Better Packaging! Tain 
without | 
its elect 
its abilit 
wall, fol 
| s types of 
That Give Perfect Protection Special 
. This r 
LAYER BOARDS orm 
type of 
BOATS NECKS ORKVILLE}} “‘ 
Holiday 
CHOCOLATE DIVIDERS pi 
sales. FE 
Reasonable Prices Prompt Deliveries Besides 
designs 
Pallet L: 
Manu 
LABELS that look good lift true 
LABELS that stick wesble, 
LABELS that are delivered on time increasii 
LABELS tha Sew 
| t COST LESS ‘ 
647-649 LEXINGTON AVENUR a make us prove it. Send us your label for quotation or we will bool 
ign one for you (no charge). i 
renee ee | YORKVILLE PAPER CO. Inc., 419-437 EAST 77 ST., N.Y. BUTTERFIELD 8-5300 § op 
Telephone: FOxcroft 9-2129 en ws ha ae f 
| —s, 
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Packaging Supply News 


The products described in these columns 
are all coded for your convenience. You : Se) 


may write in to THE MANUFACTURING ‘ea 
CONFECTIONER for any further informa- 7) nd 
tion on any one of these items and further “ D $ p LAY - seme 


information will be sent to you. Make use 
uMMEL Uoownine. 


of this section to keep up-to-date on new 
packaging equipment and materials of all 
types. Information on these items is free 
for the asking. 




















New Net Weighing and Filling Machine 


After three years of development and plant testing, 
this new net weighing and filling machine with a range 
of from two to 16 ounces is now on the market. The 
manufacturer claims that it permits weighing accu- 
racies to be maintained superior to those attainable at 
the same given speed by any other single unit weigher. 
Powered by a 1/12 HP, 110 volt, 60 cycle, single phase, 
AC motor. Net weight of the unit is 900 lbs. Conveyors 
for bringing material to weigher and for taking away 


the filled packages are available. Circle Code P11A47. 
Machine for Wrapping Individual Pieces 


This machine forms, cuts and twists wraps rectangu- 
lar, oval or round pieces at speeds up to 500 pieces per 
minute. It produces a fan tail wrap which allows full 
display of fancy center pieces. Available for handling 
any one size piece within Hianite: Rag 5” to 144"; 
width, 7/16” to 34”; thickness, to 34”. Circle Code 


— ALWAYS 
g Machine 
DEPENDABLE 


Features of this machine are its simple adjustment 
without gear changes for producing various bag lengths, 
its electric eye control for running printed rolls and 
its ability to produce flat or gusset style, single or double 
wall, folded or crimp bottom bags made from many 
types of material. Circle Code P11C47. 


Special Ribbon for Christmas Packages 


This new ribbon design on red or green satin features 
Christmas trees, candles and stars. Appropriate for any 
type of Christmas gift-wrapping. Sample on request. 
Circle Code P11D47. 


Holiday Candy Containers 


Molded figures designed for Christmas or Easter 
sales. Easy to fill and hold approximately one pound. 
Besides stock line, manufacturer will also create original 


designs. Circle Code P11E47. 
Pallet Lift Truck 


Manufacturer offers bulletin completely describing this 


HUMMEL & DOWNING CO 














IDEAL 


MACHINES 


ndable and economical. The 

ee ee 
wi ve 4 - jeces rf minute; new 

lift truck for handling and stacking cartons in large TERRUPTED SERVICE AT ALL SPEED SPECIAL MODEL wraps 





WRAPPING 


The satisfaction of KNOWING 


TIMES is just one reason why 325 to 425 pieces per minute. 


quantities. [t is claimed that this truck is highly maneu- 
verable, thereby cutting down necessary aisle space and 
increasing storage space. Circle Code P11F47. 


candy manufacturers the world 
over prefer IDEAL Equipment. 
These machines, suitable for 
both large and small manufac- 
turers, are fast, always 


Both machines are built for the 
most exacting requirements 
and carry our unqualified 
guarantee. 


New Roll-Type Card Feed Unit 


A roll card feed developed for this company’s wrap- 
ping machine will feed, bead and cut off 12-14 pt. card- 
board used in wrapping bars. It is claimed that by 
using the beaded 12-14 pt. point cardboard, which is 


Write For Complete Specifications and Prices 


IDEAL WRAPPING MACHINE CO. 


MIDDLETOWN, N. Y.- - - U. S A. 
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Yours for the shing 


A new slant! A new approach, featuring 
TESTED labels, compiled in one book 
from the records of the largest label 
manufacturer in the world, serving over 
$0,000 customers a year — for 32 years! 
Send for your FREE copy and see why 
Ever Ready is your logical label source. 


EVER READY Label CorP. 


141-155 East 25th Street - New York 10, N. Y. 








Circle Coded Items in Which 
You Are Interested in Getting Literature 
PI tA47 — PI11B47 — P11C47 — P11D47 
PI1E47 — PIIF47 — P11G47 — PI1H47 
PitJ47 — PIIK47 — PIIL47 — P11M47 
PIIN47 — P11047 — PI1P47 


Name 
Company 
Position 
Address 
City 
State 








Colorful Ready- Cied 


BOWS and RIBBONS 


..- FOR EVERY OCCASION 
.-- FOR EVERY HOLIDAY 


REPUBLIC BOWS 
Glamorize Your Package 


said to be the equivalent in stiffness of 18 pt. card 
a considerable saving can be made. Circle Code P1164] 


Plastic Easter Egg Container 


Easter egg containers made of colored or transparent 
plastic. Heavy card insert to keep contents in place may 
aiso be used as gift card. Slots on side to hold wrap. 
around ribbon in place. Size 514” x 314" x 31%". Cirele 
Code P1\1H47. 


Booklet on Shipment Sealing 


A manufacturer of sealing tape machines offers upop 
request this booklet on efficient shipment sealing and 
tape applications. Circle Code P11/47. 


Single or Multiple Piece Wrapping Machine 

This machine is designed for wrapping single o 
multiple pieces which are fragile or irregularly shaped, 
Pieces are delivered on trays or trucks to operator 
who feeds the machine. Collars or other protective 
material need not be used with this machine. it js 
claimed. Circle Code P11K47. 


Standard Size Cellophane Bags 

By standardizing production sizes, this manufacturer 
claims to have substantially reduced the price of um 
printed bags. Face and side ply dimensions are fixed, 
but lengths may vary between 7” and 15”. Total number 
of sizes available is 256. Circle Code P11L47. 


Colored Display Cartons 


Light weight shipping cartons specially designed and 
printed in up to four colors for use as fold-back display 


boxes. Circle Code P11M47. 
Die Stamped Liners for Candy Boxes 


Firm name, brand name, or trade mark can be 
stamped on your candy box pad inexpensively. Manu 
facturer of candy box papers offers complete informa 
tion on this method of building greater resales. Circle 
Code P11N47. 


Heat Sealing Thermo-Plastic Coating 


A new plastic development which is applied as an over 
all coating on the paper base of foil wrappers. Heat then 
welds the seal shut, it is claimed, preventing all possi 
bility of air, light, or moisture leaks at edge of wrap. 
Adaptable to all types of aluminum foil wraps. Circk 
Code P11047. 


Lithographed Cans 
This company which specializes in color lithography 
on metals offers cans individualized by your own design 


Circle Code P11P47. 


Specially designed for 
candy packaging 
pla n. novel 


a iey sale lalcmmy 


1 FIFTH AVE... NEW YORK 1 
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PACKAGING SUPPLY NEWS 





e Packaging Machinery Manufacturers Institute: 
With the largest attendance in the Institute’s his- 
tory. the P.M.M.I. recently held its fifteenth annual 
meeting in Springfield, Mass. George W. von Hofe 
was re-elected president; John P. Corley and How- 
ard R. Stewart were elected vice-presidents ; and H. 
Kirke Becker, Harry L. Cohen and M. H. Pender- 
gast were elected to the board of directors. All 
members of the Institute were guests of Package 
Machinery Co. during a three hour inspection of the 
new plant at East Longmeadow, Mass., which was 
followed by a luncheon served in the company 
cafeteria. 


@ Monsanto Chemical Co.: Robert L. Rickenbacher 
has been appointed senior sales representative for 
the plastic division on the Pacific Coast. Mr. Ricken- 
bacher replaces R. J. Lambert who recently re- 


signed. 


@ Swift & Co.: A five day conference of representa- 
tives from 18 Swift & Co. adhesive manufacturing 
plants was held recently in the Chicago offices. 
Three new types of adhesives were introduced and 
the latest information was presented on the use of 
glues and adhesives on modern high speed equip- 
ment. Speakers at the conference included Dr. Her- 
bert B. McKean, Timber Engineering Co., Wash- 
ington; E. Gantt, Corn Products Sales Co.; and Dr. 
S$. R. Sheeran, du Pont Co. 


@ Reynolds Metals Co.: Miss Eleanor Lynch has 
been appointed director of consumer public rela- 
tions and information, David P. Reynolds, vice- 
president in charge of advertising and public rela- 
tions, has announced. 


® Packaging Institute, Inc.: The Institute’s ninth 
annual meeting will be held November 18 and 19 in 
New York’s Hotel Commodore. 


® British Institute of Packaging: At its first meet- 
ing in London, G. M. Ashwell, vice-president of 
the newly formed Institute of Packaging, said that 
although England’s best is in every way as good 
as America’s, the average in package design and 
material is not so high. He added, “We could do 
it if, and when, we set ourselves out to do so.” 


® Paper and Board Production: Production of pa- 
per and board reached 1,765,206 tons in August, 
1947, according to a preliminary report released 
recently by the Bureau of the Census. This was 
140,000 tons greater than the output in July, a sea- 
sonally low month. 


® Reynolds Metals Co.: Keen Johnson, vice-presi- 
dent, has announced that all Reynolds plants are 
Operating at capacity. Sales for the year may set 
anew record, he said. Greatest sales volume reached 
80 far was $165,215,210 in 1944. Mr. Johnson also 
stated that earnings for the second half of 1947 may 
bring profits for the year to a new high. Greatest 
farming year was 1946 with $4.94 a share: for the 
first half of 1947 earnings were $2.74 a share. 


® Atlas Boxmakers, Inc.: An open house was held 
recently for inspection of the new plant at 5025 
West 65th St., Chicago. Over one thousand inter- 
ested manufacturers attended. 
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At Your Finger Tips 


Technical INFORMATION 


For Every Candy Library 











A good candy library will effectively answer ever-occur- 
ing technical questions with instant, complete satisfac- 
tion. Let the experts work for you. Turn their knowledge 
into greater profits for your firm. The books listed here 
are carefully selected to help make your candy library an 
authoritative, finger-tip source of profit-making, time- 
saving technical information. 
1—Chemical Formulary, Volume Vi! 
Edited by H. Bennett, F.A.L.C. .............. $7.00 
2—The Trade-Mark Act of 1946 
Dy Hater A, "Te BOs nei cdveciancacsiael $5.00 
3—Confectionery Analysis and Composition 
By Dr. Stroud Jordan and Dr. K. E. Langwill . .$3.50 
4—Glycerine 


By Georgia Leffingwell, Ph.D. and Milton A. 
Lesser, Wa. 66310 <daenbaxchechedys tebbeneen $5.00 


5—Rigby's Reliable Candy Teacher 

By W. O. Rigby 
6—Soybean Chemistry and Technology 

By Klare S. Markley and Warren H. Goss ....$3.50 
7—Spice Handbook, The 


8—introduction to Emulsions 
By George M. Sutheim 


9—Chemical Composition of Foods, The 
By R. A. McCance and E. M. Widdowson 


10—Food Products 
By Saul Blumenthal 


11—Chemical and Technical Dictionary 
Edited by H. Bennett 


12—A Course in Confectionery 
By Ernest J. Clyne 


13—Food Requiation and Compliance 
By Arthur D. Herrick 


14—Practical Emulsions 
By H. Bennett 
The Manufacturing Confectioner 
400 W. MADISON STREET 
CHICAGO 6, ILLINOIS 
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The product that quickly shows its value at the 
point of sale appeals to today’s efficient shopper. In ites 
addition to telling her what she wants to know about H 
size, color, quality, price, etc., it often reminds her of the dre 
a need or suggests a use—rings up the impulse sales day. 
that account for 38 per cent of purchases in super mar- “Hi, 
kets according to a recent survey. att , 
Alert retailers throughout the country are realizing a 
more and more the sales power of visibility; are prone “Hoy 
to give Cellophane packaged products the preferred “Do 
display spots. E. I. du Pont de Nemours & Co. (Inc.), a 
Cellophane Division, Wilmington 98, Delaware. eerste 
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DuPont Cellophane 


Shows what it Protects —at Low Cost 


BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 


8€6. uy. 5. pat. OFF 
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Why Batches Don't Work Out: 


pyplrss ory 


HE BATCH SPOILER 


‘MN ANG OUT OF TROVGELE WITH 


THE OLD TIMER 


Troubles with Caramel 


By THE OLD TIMER 


7 71 FELLOws!” said the old-time 

H candy maker as he entered 
the dressing room at the end of the 
day. 

“Hi, Old Timer! 
Joe?” 

“Nothin’s cookin’, but am _ I 
burned up,” growled the Old Timer. 

“How come?” 

“Do I have to tell you? It’s Hen- 
ry again. It was like this. We were 
makin’ caramels when the boss comes 
in and sez, Joe, grab your hat and 
coat. Come on downtown with me 
and take a look at a new two-way 
caramel cutter. The old single cut- 
ters are about shot. So, I grabs me 
hat and coat. Henry, | sez before I 
left, you know how to go ahead with 
the caramels same as usual? Sure, 
Joe, he sez, don’t worry about me 
and the caramels . . .” 

“Bill,” sez Henry, as soon as the 
Old Timer was out the door, “let’s 
show Joe we can make ’em fast while 
he’s gone.” 

“How you gonna make ‘em any 
faster than Joe does?” asks Bill. 

“We'll use both kettles,” Henry 
comes back. 

“What! Make caramels in that big 
kettle? Joe never uses it for cara- 
mels,”” 

“Maybe he never thought of it,” 
sez Henry, who’s always ready with 
the answers. “Bill, you weigh up the 
chocolate batch and I'll get started 
on the vanilla batch.” 

“Henry, I don’t think there’s 
enough cream for all the batches 
we have to make,” sez Bill, kind of 
doubtful. 

“Well, you start makin’ chocolate 
batches with the small keitle and 


What’s cookin’, 
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use the cream. I'll use the big kettle 
for the vanilla batches.” 
“What'll you use for cream?” 
“Well, Bill, Joe sez you can use 
evaporated milk instead if you add 
some butter to the batch. And Joe 





HIS “LOCKER ROOM” article 

introduces the first of a 
new series by the writer, who is 
plant superintendent for a lead- 
ing firm. The series is being 
presented to show how various 
incongruities can spoil batches. 











sez to use some of that powder when 
you use evaporated.” 

“No can do, Henry. Joe’s got it 
locked up in his cupboard.” 

“Okay, we'll make it without the 
powder. Nothin’ can stop me when 
I’m out to make caramels.” 

“Hey, what ya doin’, Henry? Joe 
always started ‘em off with water 
when he used evaporated.” 

“Well, maybe I’m smarter’n Joe. 
I'll start em off with evaporated and 
save time on cookin’ . . . Hey, Bill, 
give a look! The darn stuff’s startin’ 
to curdle.” 

The Old Timer shook his head 
sadly and went on with the story. 
“When I gets back and takes a look 
at those vanilla caramels, was | 
burned up. They was rough lookin’ 
and so full of brown specks that | 
thought maybe my eyes had gone 
bad.” 

“Henry! How in Pete’s sake did 
you think up two ways to spoil one 
batch of candy?” I asks him. “Never 
mind, don’t tell me. I know. You 
run out of cream and used evapor- 


ated and forgot to use some stabi- 
lizer.” 

“T didn’t forget the stabilizer, Joe,” 
Henry explained. “I couldn’t get to 
it. You had it locked up.” 

“Well, that accounts for the rough- 
ness, but what about the batch with 
the scorched milk in it?” 

“Well, Joe, I cooked that batch 
of vanilla in the big kettle, but it 
didn’t work so good. I saw you cook 
little batches in the big kettle so I 
thought it would be okay.” 

“Yeah, Henry, you saw me cook 
little batches in it, but not little 
caramel batches! You see, Henry, 
you can cook small batches of stuff 
that don’t scorch, like a bob or fon- 
dant that has a lot of corn syrup 
in it, in a big kettle. But anything 
with milk in it must be cooked in 
a kettle where the batch is above the 
steam jacket part of the kettle. When 
you cook a little batch of caramels 
in a big kettle, it splashes up on the 
sides of the kettle that has steam in 
it. It scorches and then the scrapers 
scrape it off and it gets mixed in with 
the rest of the batch.” 

“But, Joe, what about that pow- 
der? Nothin’ happened when we 
didn’t put it in the batches made 
with cream. That’s fresh cream, Joe.” 

“Well, something’s gonna happen 
to fresh kids if they don’t do like 
the boss says.” 

“Okay, Joe, don’t get sore. But 
Joe, why do you call that powder 
a stabilizer? It smells just like am- 
monia to me.” 

“Maybe it smells that way because 
it is ammonia. When anything is 
stable, it means it don’t change. 
Certain things, like ammonium car- 
bonate, sodium carbonate, calcium 
oxide, and some others, keep the 
milk from curdling, so we call them 
stabilizers. We need it more in un- 
sweetened evaporated than we do in 
other kinds of milk. 

“Don’t ask me why. There’s some- 
thing about evaporated that makes 


(Please turn to page 61) 
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WES ON DUSTIRY’S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 


industry. Some samples 


represent a 


bona-fide purchase in the retail market. Other samples 


bave been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 


ing themselves of this valuable service to our subscribers. 


Any one of these samples may be yours. 


This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Panned Goods and Cordials 


CODE 11A47 


Chocolate Covered Cordial 
Cherries—15 ozs. or over—$1.49 


(Purchased in drug store, 
San Francisco) 

Appearance of Package: Fair. 

Box: Two layer type. Buff color. Print- 
ing in red and green. Imprint of 
cherries in red and green. Cellulose 
wrapper. 

Appearance of Box on Opening: Fair. 
Cheap looking. 

Coating: Light. 

Color: Good. 
Gloss: Good. 
String: Good. 
Taste: Fair. 

Cherry: 

Color: Good. 
Texture: Good. 
Taste: Fair. 

Cordial: Good. 
Flavor: Hardly any. 

Remarks: Cherries are not up to the 
standard of this priced cherry. The 
cheapest kind of box. Both cherry 

have a good 


and cordial should 


cherry flavor. 


CODE 11B47 


Sweet Chocolate Cigarettes 
—1% ozs.—20c 
(Purchased in a drug store in Chicago) 

Appearance of Package: Good. 
Wrapper: Buff printed in red, blue, and 
yellow. Imprint of a camel in center. 
Chocolate: 
Dark: Fair. 
Shape: Fair. 
Remarks: The best 20-cent package of 
chocolate cigarettes we have exam- 
ined this year. 


page 56 


CODE 11C47 


Panned Licorice Bits—1 42 ozs.—5c 


(Purchased in a railroad depot in 
Chicago) 

Appearance of Package: Good. 
Box: Folding box printed in colors. 
Panning: Good. 
Finish: Good. 
Colors: Good. 
Center: 

Color: Good. 

Texture: Good. 


Candy Clinic Schedule 
For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00. 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages: Moulded Goods 
JUNE—Marshmallows; Fudge 

JULY—Gums:; Jellies: Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—AIll Bar Goods; 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year: Special Packages, New Packages 


Taste: Good. 

Remarks: One of the best panned licor- 
ice pieces of this kind we have exam- 
ined this year. 


CODE 11E47 
Panned Licorice Bits—1 /2 ozs—5c 


(Purchased in a drug store in Chicago) 
Appearance of Package: Good. 
Box: Folding box printed in_ black, 
pink and white. 
Colors: 
(Please turn to page 58) 
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Savage Bros. 
IMPROVED FIRE MIXER 
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PORTABLE i : ' FIRE MIXER, MODEL S-No. 3 























Small, Medium, and Large labor, less spoilage, better 
Manufacturers of confection- quality products, through the 
ery are cutting their costs by use of the New Savage Fire 


increasing production, saving Mixer. 


Prompt Delivery. Inquire today. 


Since 1855 


SAVAGE BROS. CO. 


Over 91 Years Manufacturing Quality Food Equipment 
2638 GLADYS AVE. CHICAGO 12, ILL. 
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Pink: Good. 

White: Poor (dirty). 

Panning: Fair. 

Finish: Poor. 

Center: Good. 

Taste: Good. 

Remarks: Suggest the white coated 
pieces be checked up as they had a 
dirty color and panning was care- 
lessly done. 


CODE 11F47 
Panned Licorice Bits— ¥2 lb.—25c 


(Purchased in a drug store in Chicago) 

Appearance of Package: Good. 

Size: Good. 

Wrapper: Cellulose bag printed in pur- 
ple and white. Attractive bag. 

Colors: Good. 

Panning: Good. 

Finish: Good. 

Center: Good. 

Flavor: Good. 

Remarks: One of the best licorice 
panned pieces we have examined this 
year. 


CODE .11G47 


4 Samples—Cream Mints—— 
3 ozs.—No Price 
(Sent in for analysis No. 4533) 
Wrapper: Cellulose bag printed in ma- 


roon and yellow. Neat and attrac- 
tive bag. 

Colors: Good.. 

Texture: Dry and hard. 

Flavors: See remarks. 

Remarks: Neat and attractive bag. 
Candy needs checking up, entirely 
too hard and dry. We could not taste 
any flavor in the yellow - colored 
mints. The green and orange lacked 
enough flavor. The white mints were 
the only ones that had a good flavor. 


CODE 11H47 


Chocolate Covered Cherries 
—1 b.—$1.33 

(Purchased in a candy store in Chicago) 

Appearance of Package: Good. 

Box: One layer type. White printed in 
red. Brown and green imprint of 
cluster cherries. Tied with red ribbon 
from corner to corner... Cellulose 
wrapper. 

Appearance of Box on Opening: Good. 

Coating: Dark. 

Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Center: 

Cherries: Good. 

Cordial: Good. 





Remarks: The best chocolate covereg 
cherries we have examined this year. 


CODE 11147 


Chocolate Panned Mixture 
—1 lb.—98c 

(Purchased in a drug store in Chicago) 

Appearance of Package: Good. 

Box: One layer type printed in orange, 
brown and gold. Imprint in center 
of fancy dish with chocolates. Cel. 
lulose wrapper. 

Appearance of Box on Opening: Good. 

Coating: Light and dark. 

Colors: Good. 
Finish: Good. 
Panning: Good. 
Taste: Fair. 

Center: 

Caramel: Good. 
Cream: Fair. 

Malted Milk Ball: Good. 

Almonds: Better if roasted. 

Nut Taffy: Good. 

Jelly Bean: Good. 

Raisins: Good. 

Filberts: Good. 

Remarks: Suggest a better assort- 
ment of centers. We find the same 
assortment of centers in this type of 
candy priced from 49 cents a pound, 
a better grade of candy could be 
used. 

















To Bring Out The Best In Your Candies 
Use Fondant Process Chocolate 


VERCKEN! 


QUALITY 
oF 10110] & 48 = 


COATING? 





Merckens Chocolate Co., Inc., Buffalo 1, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 


BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND. 
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CODE 10DD47 


Panned Chocolate Bits— 
4 ozs.—19c 

(Purchased in a drug store, Chicago) 

Appearance of Package: Good cellu- 
lose bag, printed in dark brown and 
yellow. 

Colors: Poor. 

Texture: Good. 

Panning: Fair. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: Suggest colors be checked 
up as most are too deep and the 
yellow should not be used. The 
colors give the pieces a very cheap 
look, not inviting at all. Highly 
priced at 25c for 4 ozs. 





The Candy Clinic is your testing 
laboratory. Send in samples of your 
candy. They will be given a thorough 
analysis by an expert. 


OOODORORO EO EODNONODOREEDONES 








CODE 10Q47 

Lemon Drops—% ozs.—2 for 5c 

(Purchased in a department store, 
Chicago) 

Appearance of Package: Poor. Mints 
in a roll. Outside wrapper paper 
band printed in yellow and green, 
inside wax paper wrapper. 

Color: Good. 

Texture: Good. 


Flavor: Poor. 
Remarks: Very cheap lemon flavor. 





CODE 10T47 
Sugar Mints—3 ozs.—10c 
(Purchased in a grocery store, 
i Ev 

Appearance of Package: Fair. 

Size: Good. 

Container: Cellulose bag, paper clip 
on top printed green and white. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: One of the best Sugar mints 
that the Clinic has examined this 
year. Well made and a good strong 
peppermint flavor. Suggest printed 
cellulose bag to improve the appear- 
ance of the package. 





CODE 10S47 
Assorted Salted Nuts—'2 lb.—75c 


(Purchased in a candy store, Boston) 

Sold in bulk. 

Box: Folding type. 

Assortment: Almonds, Cashews, Pea- 
nuts, Pecans and Brazils. 

Roast: Good. 

Salting: Good. 

Texture: Good. 

Taste: Good. 

Contents: About 25% Jumbo Peanuts. 

Remarks: The best salted Nuts that 
the Clinic has examined this year. 
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APITO] MILK 


BRAND 


RODUCTS 


MAKE BETTER CANDY 


Spray and Roller Process Non-fat 
Dry Milk Solids, Whole Milk 
and Buttermilk Powder 


Condensed Milk 


FOR A DEPENDABLE SOURCE OF SUPPLY 
WRITE 


HAIRYLAND MILK 


CORPORATION-ESTABLISHED 1933 





996 RAYMOND AVE. ST. PAUL 4, MINN. 
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Lickety-split 
your mixing goes! 


} Swift's Fluff-dried Albumen streamlines your 

PA mixing time, gives you more fine candies, raises 
a your profits. 

) That’s because it’s made up of extremely tiny 
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Gyilis WEL: 
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particles, needs no soaking, dissolves instantly, 
and doesn’t clump! 


Swift’s Brookfield Fluff-dried Albumen 
made only from choice, fresh, spring-laid eggs— 
packed in tin for quick convenience. 


is 


More of this fine product will be 
available soon. Order early. 


ads 
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For the best HITCH PROCESS 


COCOA AND 
CHOCOLATE 











Wm. A. Camp Co., Inc. 
Importers — Distributors 


Cashews Brazils 
Almonds Filberts 
Walnuts Pecans 


Dried Fruits 


Your Inquiries Solicited 


100 Hudson St., New York 13, N.Y. 


WaAlker 5-6460 





We Solicit Your 
Inquiries 





FOREIGN COMMODITIES CORP. 
100 Hudson Sf., New York 13 


Telephone: WaAlker 5-6286 






























LETTERS 


Milk Caramel Formula 


Enclosed please find money order 
for renewal of our subscription for 
two years. 





I beg you to send me a recipe for 
making a good class of milk caramels 
that will not stick to the cutting 
knives and to the teeth when eating, 

—V enezuela 


REPLY: In answer to your request 
for a formula for milk caramels that 
will not stick to the cutting knives, 
we suggest the following: 

60 Ibs. corn syrup 

30 lbs. sugar 

8 lbs. hard coconut butter 96 de. 
grees 
4 gals. 20 per cent fresh cream 

Start batch with 2 gals. cream. 
When batch thickens, add the remain- 
ing 2 gals. Cook to soft ball and 
slowly add 41% large cans unsweet- 
ened evaporated milk and about 4% 
oz. of stabilizer (ammonium carbon- 
ate, sodium carbonate, or calcium 
oxide). Cook to desired consistency 
and add | lb. dairy butter. Keep 
steam on until butter is thoroughly 
mixed in batch. Test for consistency 
and add 6 ozs. fine salt and 1 oz, 
gelatine soaked in 4 oz. water. Add 
flavor to suit requirements and nuts 


if desired. 


Heavenly Hash Formula 


We will appreciate it very much 
if you will furnish us with a recipe 
for Heavenly Hash. 

—Mississippi 

REPLY: In answer to your re 
quest for a recipe for Heavenly Hash, 
we suggest: 

3 lbs. sugar 

3 lbs. corn syrup 

14, lb. small seedless raisins 

1 pint water 

Cook to 250 F. then set kettle off 
the fire and add 1 lb. of mixed 
shelled nuts and all the fine powdered 
coconut you can possibly stir in. 
Pour off on the slab and flatten out 
with rolling pin to about the thick- 
ness of caramels. Let stand until 
cold. Cut in pieces the size of car- 
amels, 


Marzipan Formula 


My husband and 1, since his re- 
turn from the service, have estab- 
lished a small, yet sufficient, candy 
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business. Would it be possible for 
us to obtain a recipe for marzipan? 
--New York 

REPLY: In answer to your re- 
quest for a marzipan formula, we 
suggest the following: 

Put 5 Ibs. blanched almonds 
through the finest plate in a food 
chopper. Add 10 lbs. powdered 
sugar and melt the mixture. Then 
add stiffly beaten yolks of 20 eggs 
and cook until thick enough to spread. 
Turn out on a marble slab. Mix in 
a little almond flavor with a spatula 
or pallette knife. To the almond 
paste add an equal amount of pow- 
dered sugar and work into a roll. 
Tint to get the desired colors and 
form into shapes desired. This for- 
mula may also be used for centers 
if desired. 


Beg Your Pardon, Mr. Victor 


In my article, “Electronic Tempera- 
ture Control,” which appeared in 
your September issue, Victor P. Vic- 
tor, Consulting Engineer, of New 
York, should be credited for the ap- 
plications pictured in the illustra- 
tions and mentioned in the article. 


—Henry B. Orths 


Helpless Henry 


(Continued from page 55) 
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it curdle easy. The chemists say 
something about the acid in the- milk 
makin’ it curdle and alkalis offset the 
acid or something. Offset—onset, 
what’s the difference. All I know is 
that it does curdle easy if you don't 
put some stabilizer in the milk be- 
fore you put it in the kettle, or if 
you give it too much heat all at once. 
When the heat hits the milk it’s liable 
to curdle quick like, especially if 
its poured in the batch too fast. 
That’s why I start ’em off with water 
and add the evaporated slow enough 
to keep the batch boilin’. You don’t 
see any curdled milk in my caramels 
when I do it that way, do you?” 

“Well, that’s one I won’t forget, 
Joe,” sez Henry. “I didn’t forget the 
other things you told me about cara- 
mels.” 

“Let’s have ’em, Henry. We'll see 
just how much you do remember 
about caramels.” 

“Holy smoke!” sez Henry. “Look 
at the time! I’ve got to beat it. 
Promised my girl I’d take her out 
to dinner tonight.” 

“Hey, Joe,” he sez over his shoul- 
der kinda fresh like, “the next time 
you leave the shop, remember not 
to lock the stabilizer door. Ho! Ho!” 
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/ CANDY MANUFACTURERS 
* eve 4 W TURN TO Mill River 


PUMP BARS 
for 


@ EFFICIENCY 
© DEPENDABILITY 
Mill River PUMP BARS insure better, faster and more accurate 
production due to precision workmanship and separate inlet and 


outlet valves. 


2 Candy flows freely from the tank directly into the pumps, thereby 
preventing clogging and assuring accurate weights. . . . These 
heavy-duty bars are made of the highest quality bronze with 

valve slides and pistons of stainless steel. They represent 
the outcome of years of engineering expe- 
rience in building candy machinery. 
Superior to any bar on the 
market today. 


Water Sealed 

















Pump Bars ei 
N 
oie Single—Double— 
No Washers Triele— 
For Mogul Depositors, 
He a a e te and Quadruple 
Special Bars for Chocolate 
Work. 
Write 
Today 


Send for prices and 
description of these scientifically 
designed Mogul and Springfield De- 
positor Pump Bars. 


Illustrations show Single and Triple Bars 


MILL RIVER TOOL CO. 


A. L. BAUSMAN—ERNEST J. KEEFE 
338 Worthington Street . Springfield, Massachusetts 











Subscribe to 


FERBO FINE ART 
THE MANUFACTURING 


IMITATION FLAVORINGS 





CONFECTIONER 
Only $3.00 per year—$5.00 Create Captivating Taste 
for 2 years. Straight Butter Flavor 
92 Score Quality 

. Candy Clinic High-Score Butterscotch Flavor 

@ Candy Packaging Carame!l-Nut-Butter Flavor 

@ Candy Equipment Preview Rum-Butterscotch Flavor 

@ Technical Literature Digest Fine Art Maple Flavor 

@ Manufacturing Retailer French Tang Vanilla . 

° Samples te the trade 


And other featu 
— - upon letterhead request. 


FERBO CO., Madison, N. J. 





400 W. Madison — CHICAGO 6 
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Tips on What to Do About Solving the Returned Goods Problem: 


Stabilizers Can Cut Returned Goods 


I’ 1944, accorpING TO Department 
of Commerce figures, the percent- 
age of returned goods in the confec- 
tionery field dropped to a record low 
for recent years, with the return of 
only 0.08 of one per cent of the in- 
dustry’s total production. In 1945, 
the percentage of returned merchan- 
dise was up slightly to 0.09 of one per 
cent. The release of figures on the 
percentage of merchandise returned 
for 1946 showed a rise to 0.14 per 
cent, or about 75 per cent greater 
than the figure for 1944. This indi- 
cates that one of the major problems 
of the confectionery industry is still 
unsolved and apparently will soon be 
back to prewar proportions. 
Although this is largely a ques- 
tion of merchandising, manufacturers 
can partially solve the problem 
through better packaging and distri- 
bution, and by using stabilizers in 
their production. Overseas shipments 
during the war brought scientific at- 
tention to the problem of keeping 
candy fresh for indefinite periods 
under all conceivable atmospheric 
and climatic conditions. Stabilizers 
were developed which materially ex- 
tended the shelf life of candy. One 
of these, available to manufacturers 
since the war, is a stabilized cereal 
ingredient used in the formulas below. 


Use of Stabilizers 


Stabilizers are materials used in 
candy manufacturing to retain proper 
form, texture, and palatability for 
long periods of time. Different sta- 
bilizers accomplish this in a variety 
of ways. [See THE MANUFACTURING 
CONFECTIONER, November, 1945, 
page 16—Ed.| Lecithin, for example, 
holds fat in a dispersed state, while 
albumen and gelatin hold air parti- 
cles in candy. Certain ingredients 
aid moisture control, and others— 
such as invert sugar—stabilize sugar 
from crystallizing out. 

An unusual feature of this stabil- 
ized cereal product is that it per- 
forms several of the above functions 
simultaneously. It gives moisture 
control, through dispersal and “lock- 
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ing in” of tiny droplets, which not 
only delays drying out, but resists 
humidity and the tendency toward 
weeping, sweating, and _ stickiness. 
It acts as an anti-oxidant to retard 
staleness and rancidity. It also 
emulsifies fats for maximum disper- 
sion, which, in many cases, appreci- 
ably reduces the quantity of fats 
required. Through this combination 
of features, shelf life of candy can be 
materially extended. In addition, 
this new ingredient will be of special 
interest to production men since it 
generally shortens the cooking per- 
iod, thus permitting more batches 
per day. 

The following formula has been 
used to produce caramels which, after 
two years of exposure to tempera- 
tures varying from 50°F. to 100°F., 
still show no grain and are tender 
and good eating. 


Vanilla Caramels 


35 lbs. confectioners sugar 
6 lbs. Kandex stabilizer 
125 lbs. corn syrup 
40 lbs. condensed milk 
28 lbs. confectionery mix 
(22% cream) 
10 lbs. coconut oil 
11% lbs. salt 
6 oz. butter flavor concentrate 
4 oz. vanilla 
Thoroughly mix the Kandex into 
the sugar. Place the corn syrup and 
the condensed milk in kettle. Turn 
on heat, add sugar-Kandex mixture 
and stir until thoroughly blended. 
Set heat at 242°F., add the confec- 
tionery mix and the coconut oil, and 
cook approximately 28 minutes to a 
soft chew. Turn off heat, add 
salt and flavoring while still agitat- 
ing. Pour on greased slab 4’ by 8’ 
for caramels about 34 inch thick. 
This caramel will set in about 1 hour 
on a water-cooled table or in about 
3 hours on a marble slab. Cut into 
squares and wrap immediately. 


Chocolate Caramels 


Make according to the formula for 
Vanilla Caramels with the addition 


of 2 pounds of liquid chocolate and 
2 pounds cocoa powder when incor. 
porating the sugar-Kandex mixture, 

The above formulae are used 
through courtesy of Emil Meyer, 
Thinshell Candy Company, Chicago, 

The “crunchy” characteristic of 
English Toffee is enhanced and shelf 
life increased in the following formu. 
la, which is for a small batch: 


English Toffee 


9 lbs. confectioners sugar 

3 oz. Kandex stabilizer 

6 lbs. butter 

41% lbs. ground roasted al- 
monds 

Thoroughly mix the Kandex into 
the sugar. Melt the butter and add 
the sugar-Kandex mixture. Set heat 
at 300°F. and stir batch until it 
reaches “runny” consistency. Shut 
off heat and add the almonds. Pour 
on greased slab and size (with flat 
bar to one-fourth inch thickness). 
Mark off in squares to desired size, 
and when cool, break off pieces. 
Cool over night in refrigerator, then 
dip in dark or milk chocolate as de- 
sired. 

For an extremely delightful and 
high quality confection with good 
control, the formula below is recom- 
mended. This is for a 45-pound 


batch. 
Golden Nugget 


9 lbs. brown sugar 

4 oz. Kandex stabilizer 

12 lbs. corn syrup 

2% gals. 18% cream 

2 lbs. hard fat 

1914 lbs. pecan pieces 

3 oz. salt 

Thoroughly mix the Kandex into 

the brown sugar. Place the com 
syrup, the hard fat, and one gallon 
of the cream in kettle; turn on heat 
and add the salt and the sugar 
Kandex mixture. Set heat at 246°Fa) 
and when batch breaks into a heavy 
boil, slowly add remainder of creai 
one quart at a time, in order to p 
duce a fine, smooth texture. Wh 
batch reaches consistency of a sé 
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chew (test by hand in cold water), 
turn heat off and add the pecan pieces 
while batch is still hot. Pour on 

eased slab as soon as nuts are 
warmed through, and allow to cool 
dightly. While still warm, pinch off 
nuggets to proper size. (See Note) 
As soon as all pieces are pinched off 
and shaped, place in white paper 
cups. 
NOTE: It is advisable to have three 
or four operators pinching off pieces, 
as this operation must be completed 
before candy becomes cool. Opera- 
tors fingers should be lubricated with 
mineral oil. 

These English Toffee and Golden 
Nugget formulae are used through 
courtesy of Herbert Knechtel, Mar- 
shall Field Candy Kitchen, Chicago. 

In addition to the formulae sub- 
mitted, the stabilized cereal product 
is applicable also to the manufacture 
of kisses, tafhes, fudge, peanut brittle, 
and virtually all types of chewy 
goods. It is said to work very well 
in candies of low sugar content, and 
in those containing relatively high 
percentages of corn syrup, invert 
sugar, or molasses. 


The usually recommended amount 
of stabilizer is from one to three per 
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cent (1 to 3 lbs. per 100 lb. batch). 
In this range is obtained the most 
effective moisture control, which is 
one of the most important elements 
in longer shelf life. Use of an overly 
large amount of stabilizer may lead 
to the usual difficulties encountered 
when candy contains too much 
moisture. 





Aerated Candy 


(Continued from page 36) 











from the same fluff after it ages for 
an extended period. Although it may 
be convenient to prepare the fluff sev- 
eral days or weeks in advance of 
requirements, this practice materially 
reduces the qualities desired in the 


finished candy. 
How to Use Soy Albumen 


Soy albumen is easy to use. It 
necessitates no radical changes in 
procedure or in your present formu- 
lations employing other albumens. It 
dissolves quickly in syrup or water. 
Use the same amount of soy albumen, 


first quality ST Le 
ay 
EGG ALBUMEN 


for confectionery manufacturers 
—, : 


@ POWDERED ALBUMEN 


.@ FLAKE ALBUMEN 


# 7} W rite for Samples and Current Quotations to: 


AHOMA AA EP 
AKLANMNUMA -* VicKt 


@ GRANULAR ALBUMEN 


@ SPRAY ALBUMEN 


with the same ratio of water, that 
you now use with other whipping 
agents. 

Basic Fluff Batch 


80 pounds corn sugar 
20 pounds sugar—water to dis- 
solve 
2% pounds soy albumen—dis- 
solved in 
5 pounds water 


Vertical Beater 


Cook the sugar and half of the 
corn syrup to 240°F. Place the re- 
maining corn syrup (40 lbs.) in the 
beater, add the soy albumen solution, 
and beat at high speed to full volume. 
Add the cooked syrup slowly with 
the beater at low speed. When the 
syrup is all in, continue beating at 
high speed to the volume and con- 
sistency desired. 


Horizontal (Marshmallow ) 
Beater 


Cook the sugar and half of the corn 
syrup to 240°F. Remove from 
fire, add the remaining corn syrup, 
mix and pour into the beater. Add 
the soy albumen solution and beat to 
the volume and consistency dedired. 

This fluff batch may be’ varied to 
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Here's a Gift 


Sure to Please 


This Christmas send 
your candy friends THE 
MANUFACTURING Con- 
FECTIONER—the help- 


The 
MANUFACTURING 
CONFECTIONER 





ful, authoritative maga- 
zine for key candy plant 
personnel. Two years $5. 
One year $3. 

The Manufacturing Confectioner 


400 W. Madison St., Chicago 6, Ill. 
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suit individual requirements by re- 
placing part of the corn syrup with 
invert syrup or other sugars. 


Short Nougat 


May be mixed by hand. 
Cook to 260°F.: 
20 pounds corn syrup 
50 pounds sugar—water to dis- 
solve 
Remove from fire, add in the order 
named, and mix until thoroughly 
blended: 
40 pounds nougat cream (basic 
fluff ) 
1 pound salt 
4 pounds vegetable shortening 
—containing 1% lecithin to 
aid dispersion 
Vanilla to suit 
Chopped fruits, nuts, choco- 
late, or other fiavors as de- 
sired may be added. 
Spread on slab to set. 


Chewy Nougat 
Cook to 250°F.: 


20 pounds corn syrup 
25 pounds sugar—water to dis- 
solve 
Remove from fire, add in the order 
named, and mix until thoroughly 


blended: 





Equipped for vacuum 
lift. gravity feed, or 
syrup pump. For con- 
tinuous production of 
fondant. Provided in 
any capacities. (Vac- 
uum Type Shown.) 


~~ 


Makers of 
The World's Finest ' 


713-729 Lake Avenue 





Fondant Machine we 


AGAIN AVAILABLE 
The Peerless Syrup Cooler and 
Snowflake Cream Beater 
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JOHN WERNER & SONS, INC. 





15 pounds nougat cream (Basic 
fluff ) 
8 ounces salt 
4 pounds chopped nut meats 
5 pounds vegetable shortening 
—containing 1% lecithin to 
aid dispersion 
Vanilla to suit 
Spread on slab to set. 


Fudge 


Cook to 250°F. 
scraper agitators: 
50 pounds sugar 
36 pounds corn syrup 
25 pounds sweetened condensed 
whole milk 
11% pounds invert sugar 
2 pounds creamery butter 
Turn off heat, add in the order 
named, and mix until thoroughly 
blended: 
30 pounds fondant (80-20) 
1 pound salt 
4 pounds nougat cream (basic 
fluff ) 
Vanilla to suit 
If chocolate fudge is desired, add 
6 pounds chocolate liquor. 
Spread on slab to desired thick- 
ness. Graining will start in 10 to 15 
minutes. If scored at this time, it 


in kettle with 


can be broken at marked lines on 
cooling. 


Rochester 13, N. Y. 
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How to Make Tasty Nougat 


(Continued from page 38) 














added to the frappe just before the egg has reached its full whip- 
ping peak. After the high cooked batch is added to the frappe, the 
beating is continued for 10 or 12 minutes, at which time the egg 
will have reached its full whipping peak and the finished product 
will have a firm, light texture. Overbeating may cause the batch to 
Jose volume. For a nougat with a tougher texture, a part of the egg 
content can be replaced with dissolved gelatine. Better results are 
obtained when a plastic butter rather than a hard pressed butter is 
used as the lubricant, for there is less possibility of the batch losing 
volume. 

The butter will be easier incorporated into the batch if it is 
heated only to a temperature that will allow it to become a liquid. 
Overheated oils will sink quickly to the bottom of the kettle and, if 
the batch is mixed long enough fully to incorporate the hot oil, the 
batch will lose volume. In chocolate flavored nougats, the liquid 
chocolate, cocoa powder and butter can be mixed together and added 
to the batch. This mixing of all the fat-containing ingredients per- 
mits a shorter mixing time in the batch than would be required if 
they were added separately. 

The mixing methods employed govern to a great extent the final 
grain texture of the nougat. Short nougats that are cut and dipped 
before the grain has been fuly developed contain more moisture and 





Where apples ripen 
on the bough in the nation’s great 
apple-growing states — Speas 

plants are located to assure a 

constant supply of the best in each region. 
In these fine, modern plants apples. . 

are processed into SPEAS APPLE PRODUCTS— 
famous to American manufacturers for 

three generations. 
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CAST CHOCOLATE COVERED 
SHORT NOUGAT 
Part | 
17 lbs. corn syrup 
3 lbs. sugar 
Water to dissolve 

Cook to 235 degrees 

Cool to 160 degrees or lower. Add 
34 lbs. egg albumen dissolved in 
1 qt. cold water 

Beat light and add slowly 

Part 2 
40 lbs. sugar 
20 lbs. corn syrup 
3 qts. water 

Cook to 260 degrees. 

Continue beating until batch is 
light and fluffy but is fluid 
enough to cast. Add 
34 Ib. melted hard cocoanut 
butter. 

As soon as butter is incorporated 
into the batch, add flavor and 
ground nuts to suit require- 
ments. Cast at once into dry 
starch. When cool, place in dry 
room until nougat forms a grain 
crust. Set out of dry room and 
let remain overnight. Shake 
out and machine dip in choco- 
late. 


REMARKS: 


This is a suitable nougat to use in 





















cheaper grade of assorted choco- 
lates. 

The texture of the nougat can be 
changed by using 4 lb. egg al- 
bumen in | pint of water and 4 
oz. of gelatin dissolved in 1 pint 
of hot water instead of 34 lb. 
egg albumen in 1 quart of 
water. 

UNSATISFACTORY RESULTS: 

See section on this in accompany- 
ing article. 

CHOCOLATE COVERED 5c 
NOUGAT BAR NO. 1 
FLAVORED WITH CHOCOLATE AND 
MALTED MILK 

30 lbs. sugar 
30 lbs. corn syrup 
1 gal. water 

Cook to 235 degrees. 

Withdraw one gallon of the above 
syrup. Cool to 160 degrees and 
beat up in Hobart type beater 
with 1% lbs. egg albumen dis- 
solved in water to make 41% lbs. 

Continue cooking the remainder of 
the batch to 260-265 degrees. 
When egg frappe portion of the 
batch is well beaten, add the 
remainder of the batch. Add 
3 lbs. fondant (80 lbs. sugar— 
20 Ibs. corn syrup. Cook to 244 
degrees ) 

Beat until batch is stiff and shows 
signs of shortness. Add 


HI-GLOSS NO. é 


PLASTIC COOLING TUNNEL BELTING 
t_ o-—. Nee 


3—LONGER LIFE; WILL NOT WRINKLE 


WHY HI-GLOSS NO. Lond 4—EASY TO SPLICE—With our new method of splicing HI- 


GLOSS can be run immediately after splicing—No waiting 
for cement to dry. 


5—MORE SANITARY—Plastic top easy to keep clean. 


IS IN DEMAND 





(*Pat. Appl. For) 





Also available in sheets for hand dipping. Can be used indefinitely. 


LOOK TO VOSS FOR THE NEW IMPROVEMENTS IN BELTING! A COMPLETE LINE 
OF BELTING & SPECIALTIES FOR THE CANDY INDUSTRY. 


VOSS BELTING & SPECIALTY CO. 


5303 N. RAVENSWOOD AVENUE CHICAGO 40, ILLINOIS 


will be more tender than the ones that are fully grained before 
cutting and dipping. 

Nougats that are to be fully grained before being cut should 
be mixed until some signs of shortness appear. Keeping the batch 
warm in the mixing process and storing in a warm room will help 
to speed up the graining time. Cast short nougat should be placed 
in a hot room only until a grainy crust has formed and then taken 
from the hot room and allowed to grain slowly. This will insure 
tenderness in the product. 

Due to the large amount of areation, all nougats lose some 
volume as they cool. This slight loss of volume should not be con. 
fused with the loss of volume caused by improper mixing of the fats 
into the batch or the loss of volume caused by overbeating. 

Air bubbles will form on the top of all nougats. A sign of 
shortness will be evident as these air bubbles sink or are broken, 

All short slab nougats should be spread to the desired thickness 
to avoid sizing them after the grain has formed. Sizing down the 
nougat after it has set up will change its texture and give it a softer 
body. If it becomes necessary to size it down it should remain in 
trays one day to become firm before cutting. 


Conclusion: 


Raw almonds are the nuts to use for a characteristic nougat 
taste, but an assortment of other nuts can be used if desired. Fruits 
to be used in nougats should be heated before adding them to the 
batch to avoid condensation of moisture around the fruits. 


Operation 3—Unsatisfactory Results, Cause and Remedies 


The following factors are the ones which are most frequently 
the cause of unsatisfactory results: (1) lack of fluffiness, (2) sticki- 
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ness, (3) breaking while being cut, and (4) graininess in chewy 
nougats. 

Remedies for these unsatisfactory results follow: 

Fluffiness. (1) Short, fluffy nougat shoud be cooked and beaten 
quickly. Slow boiling inverts too much sugar. (2) Use sufficient 
good grade egg abumen to insure lightness. Add fats to facilitate 
cutting. 

Stickiness. (1) Use sufficient water to dissolve egg albumen 
or the egg will cook before fully beaten and chewy nougat will be- 
come sticky and leak through the chocolate coating. (2) using too 
much corn syrup. (3) cooking the batch too high. (4) adding 
hot batch too quickly to the abumen will also cause stickiness or 
leaky chocolate coated goods. 

Breaking. Do not cook chewy nougat too high or it will break 
while being cut. Add sufficient fats to facilitate cutting. 

Graininess. (1) Overbeating chewy nougat that contains 50 
per cent sugar will cause the nougat to grain. (2) graininess can 
also be caused by not using sufficient “doctors” or corn syrup. (3) 
When a high and low batch are used, do not add high cooked batch 
until low cooked batch is well beaten or graininess will occur after 
goods are packed. (Batch beaten too long). 








5 lbs. powdered malted milk or 

3 lbs. malt sugar and 

2 lbs. powdered skim milk 
When powdered malted milk is 


2 lbs. plastic cocoanut butter 
Melt the above and mix with 

1% lbs. cocoa powder 
Mix until chocolate flavored mix- 
mixed in the batch, Add ture is incorporated in the batch. 
Chocolate Flavor, made as fol- Pour on oiled kraft paper lined 
lows: trays or slabs that have been 
1 lb. liquor chocolate lightly dusted with powdered 


the nougat a thin layer of cara- 
mel (replace sugar with corn 
syrup when using as a topping). 
When batch has set up, remove 
paper and cut to desired size 
on caramel cutters. Machine dip 
in milk chocolate. 


REMARKS: 
This is a very popular type of 


nougat bar, and the nougat can 
be used for a variety of 5-cent 
bars. Caramel can be omitted 
and the nougat used as a plain 
nougat bar. A_ combination 
nougat and caramel bar with 
roasted almonds as a topping 
is always popular. To top with 
almonds, place a Kilgren stroker 
over the bottomer attachment. 
Raise the wire belt so that very 
little chocolate is put on the 
bottoms of the bars. With the 
Kilgren stroker put a string of 
chocolate on top of the bars. 
Place two or three roasted al- 
monds on the chocolate string. 
This procedure will hold the 
almonds in place as the bars are 
coated on the coating machine. 


For a vanilla flavored bar omit 


chocolate and cocoa butter and 
increase the hard cocoanut but- 
ter to 3 lbs. 





1 lb. hard cocoanut butter 96° sugar. Pour over the top of Add nuts or fruits as desired. 


y 








VAC-MILK contains 12°/, total 
fat and is ideal for Caramels, 
Fudges, Nut Rolls, etc. Send for 
Trial Order TODAY! 


VAC-CREAM contains 18°, 
total fat and is “tops” in mak- 
ing highest QUALITY Caramels, 
Fudges, Butter Creams, etc. 
Order TODAY! 














Warm fruits before adding to 
the batch. When cold fruits are 


REMARKS: 
The success of cast chewy nougat 








put up in jars for home use as wef 
as for commercial trade. 
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added to a warm batch of depends to a great extent on Also would like to know the source § 
nougat, the fruits will “sweat” not casting at too high a tem- of the following—a good small-size Fann} 
and form a thin layer oi syrup perature. High temperature will marshmallow beater and gelatin. Weidle 
between the fruit and the nouga:. cause excessive shrinkage in the —Texas the est: 
Note: This size batch is for 80- nougat, and the center of the REPLY: Our technical directoy § DY Fan 
quart beater. When using 12v- cast piece will sink and leave a suggests the following marshmalloy § ™- G. } 
quart beater increase size of ridge around the edge of tke whip formula: relating 
batch and use the above propor- piece. Cook 20 pounds of sugar and 29 ery tt 
tions. UNSATISFACTORY RESULTS: lbs. of corn syrup to 234 F. and cog} of The 
UNSATISFACTORY RESULTS: See section on this in accompany- to 160 F. before beating with ] lb. the si 
See section on this in accompany- ing article. 2 egg albumen soaked in 1 qt. of water od 
ing article. plus 1 lb. of prepared soya whipping of proc 
Steere (¥..% re } agent. Vanilla or vanillin may be §@ @Naas 
CAST CHOCOLATE COVERED i added. If the law permits, you may built a 
CHEWY NOUGAT wish to add 1/10 of 1 per cent of § present 
: : sodium benzoate. This could be sales al 
Part | your standard for lightness. For § @peech 
17 lbs. corn syrup keeping quality tests to check on howin: 
3 lbs. sugar shelf life, we suggest you store a few esti 
Water to dissolve jars at temperature of 100 F. ob ‘all <a 
= to 235 degrees. Cool to 160 . & MAA >” 2 STE Se 4 serving how the product keeps. the Bil 
egrees or lower. Add le « . @& i 
4 Ib. egg albumen dissolved in _ Information on Marshmallow formula for your standecl, Fra emetic 
1 qt. water I again take the liberty of writing the standard, you may wish to con gene 
Beat light and add slowly you for information and help. This tinue with your all gelatin formula § ‘ 
Part 2 is because of the great help you were or, perhaps, use a combination. Ip -. ; 
30 lbs. sugar to me a little over a year ago, and! __ the case of a straight gelatin whip, : a. 
20 Ibs. corn syrup again wish to assure you that your we suggest the use of three pounds Bows 
14 gal. water magazine is one of the best pieces of of gelatin to replace the albumen and } ; 
Cook to 260 degrees. Beat light literature that I receive. soya whipping agent, other ingredi- *Bowr 
and cast into dry starch. Let At this time I am seeking a good __ ents to remain the same. preside 
set until cool. Shake out and working formula for a marshmallow (Remainder of inquiry answered tive De 
chocolate coat. that will stand up well. It is to be by mail.) al con: 
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“Our cooking time has been reduced 50%.” “4 

“Since installing the C-B System we can now put through an additional 


batch on all kettles. Our product has also been improved because of 


the faster cooking.” 


“Our creams are whiter and our caramels and fudge have a better 


texture.” 


“We doubled our plant capacity without additional equipment.” 
“We saved 15% on fuel and doubled our plant capacity.” 

“Our fuel consumption has been reduced nearly 30%.” 

“Faster heat with the C-B System improved our product, increased our 


production and saved 15% on fuel.” 














These are typical results being obtained by the Cochrane 
C-B System of High Pressure Condensate Return for the 
Candy Industry. The C-B System speeds the flow of con- 
densate from equipment at high pressure and high temper- 
ature without flash loss and with complete elimination of 
entrained air. Quicker, more uniform heat with increased r 
production and definite fuel savings are the result. 
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“CONFECTIONER’S BRIEFS 


eFanny Farmer Candy Shops, Inc.: Dr. E. R. 
Weidlein, Director, Mellon Institute, has announced 
the establishment there of a research fellowship 









oil by Fanny Farmer. This fellowship, headed by Dr. 
allow M. G. Mayberry, will carry on wide investigations 
relating to important basic problems in confection- 
dap 8 et technology. The program embraces all phases 
ca of candy making, including scientific methods for 
1 th the betterment ot manutacturing procedures and 
wall especially for defining and controlling the texture 
, of products. 
ping 


y be @ @Naas Candy Co.: A $35,000 plant is now being 
may built a short distance outside of San Jose, Cal. The 
nt of resent factory in San Jose will be used for retail 
1 be sales after alterations. 


For § eBeech-Nut Packing Co.: During the New York 
k on showing of the Freedom Train, Beech-Nut used 
a few advertising space in local papers to present the 
- Ob- full text of the Declaration of Independence and 

the Bill of Rights. 


n . , ales 
nl @National Candy Wholesalers Ass’n: The NCWA 
Bulletin has issued a reminder that traveling men 

con- ce ; . , 
wae are eligible to win the J. Roger Ozmon Memorial 
In Trophy, a loving cup to be presented annually to 
whip, the jobber, manufacturer or traveling man who, 


aa in the opinion of the Board, does the most for the 
NCWA during the year 


Tedi- ®Bowman Gum, Inc.: Col. Jacque C. Morrell, viée- 
president and general manager, has resigned eftec- 
ered & tive December 31. Col. Morrell has opened a gener-" 
al consulting practice in industrial management, 
aml research and development, specializing in the con- 
— fectionery and chewing gum. fields;' with offices in 
the Architects Bldg., Philadelphia. 


Walters & Co.: Jim Walters, Indianapolis broker, 
has announced the opening- of new and larger 
quarters at 24Q7 N. Meridian St., Indianapolis, Ind. 


ae 
@Western Confectionery Salesmen’s Ass’n: Robert 
N. Amstet, Chairman of the Convention Commit- 
tee, announces that plans are now being completed 











2 ened J. NOBLE, Chairman of the Life Savers Corp.. receives 

scroll in recognition of his leadership in the Salvation 
Army's 1947 Annual Maintenance Appeal. Before the presenta- 
tion was made, Mr. Noble had been appointed general chairman 








of the 1948 Appeal. 
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THE “ESCAPED” VANILLA that so heavily perfumes your shop 
may represent a small loss in actual money. But you may be losing 
more than vanilla. That loss of vanilla may be destroying the 
proper balance of the flavoring. So it may rob you twice: 


ca) 1. lost a 2. less 

v 2 vani.la ‘ 2 tasty 
that finished 
evapcrates. : products. 


Aromanilla preserves the full-balanced flavor of the bean 
Aromanilla’will not cook or freeze out. The volatile solids of 
the bean that dissipate under cooking or freezing temperatures 
are replacéd with similar but sturdier natural flavoring extracts. 
All. the flavoring elements of the Mexican Vanilla Bean are re- 
stored in a formula that does this thorough flavoring job: 


1. Complements, blends and develops the flavors of the other 
ingredients used with it. 

2. Develops further in the finished product to a full-bodied, 
mellow flavor. 

3. Attains just the right balance between taste and aroma— 
never a harsh overtone of any one flavor in a mix. 


When your flavoring does all three, it creates the delightful taste 
sensation called “Palate-Appeal.” Your customers reach for more 
—and build sales for you. 

Your sales depend on taste. Isn't it worth a little effort, a few 
tests, to make sure you have the best, the tastiest flavor? 

Why not try Aromanilla now? We are so sure that it will help 
improve the taste of your products that we are offering a trial 
supply with a money-back guarantee. Place your order, and if, 
after using Aromanilla, you don’t think it's better than any other 
vanilla flavor you have used, return the unused portion collect 
and we'll gladly refund your money. 


| I'd like to try Aromanilla under money- -back agreement as explained | 
| above. Please place my trial order for: | 
(0 1 pint concentrate (equals 2 gals. standard flavor) $8.00 
© 1 gal. concentrate (equals 16 gals. standard flavor) $52.00 


NAME ae ehemgpultitaee 





== ee ae 








Aromanilla 


Imitation Vanilla Flavor 
K STREET NEW YORK 


STOMERS IMPROVE THE TASTE OF THEIR PRODUCT 








for the 33rd Annual Convention which will be held 
December 3-5, at the Hotel Sheraton, Chicago. 


Present plans include a banquet, the annual stag 
party and dinner and business sessions throughout 
the three day meeting. 





LAURA LEE CANDIES, of Miami, were sponsors of the softball 

team pictured above which won the Gold Ball Tournament. The 

tournament is an elimination contest open to all amateur softball 

teams in Miami and south Florida. As sponsor of the team, Laura 

Lee Candies received a gold cup and the individual players 
received gold baseballs. 


@Wilbur-Suchard Chocolate Co., Inc.: In order to 
acquaint retail outlets with their consumer adver- 
tising, “personalized” advertising schedules have 
been prepared for distribution by Wilbur-Suchard 
salesmen. Each schedule contains the name of the 
city in which it is to be distributed, the name of the 
territory representative and a complete listing of 
the advertising which will be done in that area. 






®@Universal Match Corp.: To provide for expand} : 
Pacific Northwest activities, larger quarters haye 
been leased in the Lowman Bldg., 107 Cherry §¢ 
Seattle. Wayland Tonning has been named dig 
trict manager, and Abe Brashen and W. E. Tem 
pleton, representatives in Tacoma and Portland 
will head the sales staff. Harold Hovet will cover 
the Spokane area. 

@Henry Heide, Inc.: Beginning with early Novem. 
ber issues a national magazine advertising cam. 
paign will be started which will include advertis. 
ing in Life and the Saturday Evening Post. 


@Confectionery Salesmen’s Club of Baltimore: 
President Walter Wintz has announced the ap- 
pointment of T. Donald Elliott as Chairman of the 
Banquet Committee in preparation for the Anngal 
Baltimore Banquet which will be held in the Maj 
Ballroom of the Lord Baltimore Hotel, Decembe 
13. 


®@Loft Candy Corp.: As part of the vast expansiog 
program underway, new retail shops were opened 
recently in Great Neck and Bronx, N. Y.; Bergem 
field and Linden, N. J.; and Upper Darby, Pa. 

@Four Star Candy Co.: Mrs. Rita Smith, Mrs 
Betty Renmaly, Mrs. Catherin Woods and Mg 
George Smith have combined to start this new 
Philadelphia firm, located at 1807 N. Sixth St. Af 
present their line includes chocolate Brazil nuts, 
clusters and butter creams as count goods and@ 
one pound package of milk chocolate fruit and nuts, 


@Joy Candy Co.: Alexander Kanelos, founder of 
this Chicago company, died recently at the age of 
56. Mr. Kanelos, who came to this country from 
Greece as a young man, was part owner and presi- 


HUBBIBT 


Stainless Steel Steam Jacketed Kettles—Stationary or Tilting—with or without Agitators and 
Scrapers, Safety Valves, Draw Off Valves, ete. All Hubbert Kettle Shells are seamless, die 
drawn from one single sheet. Shells have no welds to crack, corrode, contaminate or leak. 





1. SEAMLESS SHELLS 
2. SANITARY 
3. EFFICIENT 


Manufactured by: 


B. H. HUBBERT AND SON, Inc. 
1311 South Ponca Street, 
Baltimore 24, Md. 
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Special Equipment To Your Design 





Hubbert Kettles built to ASME & CANADIAN Codes. 
Request certificates when ordering. 













4. SUPER QUALITY 
5. SAFE 
6. DURABLE 


Exclusive Distributor 
Baking & Confectionery Industries: 
VACUUM CANDY MACHINERY COMPANY 
15 Park Row, New York 7, N. Y. 





THE MANUFACTURING CONFECTIONER 
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did 4 Pent of the chain of 15 shops. He is survived by 


have his widow, Edith H.; a sister, Constantina; and 
, St, g two brothers, Andrew G., president of Andes Can- 
dis. § dies, and George Kanelos. 


Tem. 
land, 
-OVer 


e@Department of Labor Statistics: Estimated num- 
ber of production workers in the confectionery in- 
dustry for July, 1947, was 50,300. For the same 
month last year the estimate was 46,000 and for 
the month of June, 1947, 53,000. Average hourly 
earnings for July, 1947, was 100.7 cents and average 
weekly hours was 38:2 hours. In June, 1947, aver- 
age hourly earnings was 100.4 cents and average 
weekly hours was 39.3 hours. 





vem- 
cam. 
ertis- 
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Main 
mber 


FLOYD B. WAMSLEY has 
been appointed sales mana- 
ger for the confectionery de- 
partment of the Walter Baker 


Chocolate and Cocoa Divi- 
1sion sion of General Foods Corp. 
ened Mr. Wamsley. who has been 

in the industry for 30 years, 
rgen- wes formerly with Bunte 


Brothers and the confection- 


ery department of Zion Indus- 
Mrs, 





tries. At Walter Baker, Mr. 
Mr, Wamsley will be directly re- | 
new sponsible for the development | 
A of new products and mer- 
- * chandising plans. 
nuts, 
nda 
nuts, 
or of § @Carr-Consolidated Biscuit Co.: J. B. Carr, presi- | 
re of & dent, has announced the appointment of Earle a | 
fr Selby as general sales and advertising director. Mr. | 
be Selby succeeds Harry F. Phares, who has resigned, 
Tesi- : . 


but who continues as a member of the board of 
directors. 


@Sweets Co. of America: A radio promotion cover- 
ing 37 stations in 32 cities was running during Oc- 
tober on behalf-of Tootsie Fudge Mix. Radio lis- 
teners were offered ‘a “Cinderella Pin” for 25 cents 
and a fudge mix top. The pin offered was 2 and 
% inches long set with simulated ruby, turquoise 
and rhinestone. 


®Louis Koenigsberg: Mr. Koenigsberg, who was 
actively associated with the candy industry for 
nearly 40 years, died recently at the home of his 
Mieces in Kansas City, Mo. Mr. Koenigsberg, who 
Was 65 years old and had been in poor health for 
mearly a year, is survived by two sons, Louis K. 
and Harry P. Koenigsberg. 








Manufacturers 


Are you looking for an experienced 
salesman? We can put you in touch 
with experienced candy salesmen and 
candy brokers covering practically 
every territory in the United States. 


WESTERN CONFECTIONERY 


SALESMEN’S ASSOCIATION 
36 E. Highland Ave. Villa Park, Ill. 





| 





' 
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667 Washington Street 


absolutely tops in delicious nutty goodness 
are these P & S unmatched easy-to-use Imi- 


tation Concentrates! Order now! 


Co 1 
2 i) 
On Ur yort ¥ 


WIC 





NO-COST FLAVOR SERVICE 
to solve all your taste and cost flavor problems 


FOR FLAVORS AT THEIR PEAK 


always bay 


POLAK & SCHWARZ, INC. 


New York 14 


page 71 








a NEW SERVICE for candy 
manufacturers advertising in the 
1948 CANDY BUYERS’ DIREC- 
TORY will be to list trade names 
of their products in a special, sure- 
to-be-studied section. This exclu- 
sive, additional service for adver- 
tisers in THE CANDY BUYERS’ 
DIRECTORY will help assure 
added attention for your sales 
messages to the 10,000 volume 
candy buyers who are “C.B.” 
readers and also help protect the 
valuable trade names of your 
products. To see how eagerly and 
thoroughly “C.B.” readers study 
THE CANDY BUYERS’ DIREC- 
TORY for “where-to-buy” informa- 
tion, let us send you the “C.B. 
Readership Report.” which tells 
the high value volume candy 
buyers everywhere place in the 
advertising messages of candy 
manufacturers in THE CANDY 
BUYERS’ DIRECTORY. No obliga- 
tion, of course! 


For complete information, write 


THE CANDY BUYERS’ DIRECTORY 


400 W. Madison St. 


NR i man 





Chicago 6, Ill. 









@Illini Industries, Inc.: This new candy plant a 
Nokomis, IIL, started production recently. Presp 
dent of the corporation is C. R. Frederick of Sf 
Louis. Daniel E. Weaver, vice-president of the 
Busy Bee Candy Co., St. Louis, helped manager 
George H. Hubbard get into production. 
@Original Allegretti, Inc.: R. Allan Neblitt hag 
recently acquired a major interest in this Chicagg 
company. He has leased 10,000 square feet of floor 
space at 215 W. Ohio St., and as soon as moderg 
air conditioned kitchens, dipping and packing 
rooms have been installed the company’s activities 
will be moved there from the present location at 
154 E. Erie. 

@Bakery and Confectionery Workers’ Internation. 
al Union: Herman Winter, president, recently ded. 
icated the Jacob Goldstone Memorial Hospital 
Bldg. on the grounds of the Los Angeles Sanate 
rium at Duarte, Cal. The memorial building was 
erected through the efforts of the union. 

@Andrew J. Paris Import Sales Co.: A. J. Paris, 
founder and president, has announced the opening 
of a plant for the manufacture of bubble gum at 
McAllen, Texas. A seond plant is planned for 
either Los Angeles or San Francisco. Mr. Paris 
started his business by contracting for gum sup 
plied him by confectionery plants in Mexico during 
sugar rationing. Paris Bubble Gum is now distribu 
ted by Malcolm S. Clark Co., of Los Angeles and 
San Francisco, and by Cameron Sales Co., of Den- 
ver. 

@Huyler’s, Inc.: In the fiscal year ended last June 
30, sales were 12.6 million dollars and net profit 
was $3.52 a common share as compared with sales 
of 8.6 million and a net of $.77 a share in 1946. The 
company now operates 23 stores in 14 cities. 


@Shaw’ Candy and Ice Cream Shops: Douglas 
Shaw has under construction at Lomita Park, Cal, 
a new building, containing 9000 square feet of floor 
space, which will house a candy factory, ice cream 
plant, retail shop and executive offices along with 
facilities for drive-in service. The building is t@ 
be ready for occupancy sometime in November 
Upon completion of the new plant, the firm whi 
now operates three retail shops in San Franei 
and is planning a fourth will concentrate its p 
duction and management at Lomita Park. 











2 
@San Francisco Tax: A San Francisco ordinance 
which went into effect in October levies a tax of 
\% of one per cent on all retail sales, in addition 
to the state tax of 24%4 per cent. Contained in the 
ordinance, as in the state law, is the clause exempt- 
ing from tax all food products for human consump- 


tion except candy and confectionery items. 


@Lance, Inc.: The Charlotte, N. C., corporation 
has begun construction of a new plant in Green- 
ville, Texas, for the manufacture and packaging of 
salted peanuts, peanut butter and «peanut butter 
sandwiches. 


@Edy’s Candy Stores: Following a week long 
strike of 150 employees, this Oakland, Cal., com 
pany signed an agreement with the Retail Foot 
and Grocery Clerks’ Union, Local 870, AFL, un 
which salaries of clerks were advanced from 
to $46.50 weekly. Though their employees did 
go out on strike, the Oakland retail stores of 
Candies, Awful Fresh MacFarlane and Marga 

Burnham Co., also’ signed the agreement. ' 
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‘Banana Candy by Ross 


Fguannnse it 


SUUONOAOEONO RO OOSE DEON OANA DOoONtOAEN 





NEW CONFECTIONERY ITEM, “Banana Crunch,” re- 
A cently launched in the San Francisco Bay region, 
js meeting with excellent success and its national distribu- 
tion within a short period of time appears certain. The 
product was perfected by Cerf Ross, a 26 year old Navy 
yeteran of San Francisco. To manufacture the item and 
market it through a system of nation-wide franchises, 
Mr. Ross organized in April, 1946, Ross Industries, Inc., 
of which he is president. The firm’s main offices and first 
plant are at 3776 24th Street, San Francisco. 


There are three ingredients in “Banana Crunch:” ba- 
nana pulp, peanut brittle, and chocolate coating. It is 
made simply by putting a given quantity of ripe, peeled 
fruit into a mechanical mixer with a given weight of finely 
crushed peanut brittle. The mixer reduces the bananas 
to pulp and distributes the brittle through the batch. 
The pulp, run into banana-shaped molds, is frozen at 40 
degrees below zero. Next, the bananas are run through 
an enrober where they receive a thin coat of milk choc- 
olate. Final steps are automatic packaging in cellophane 
bags and delivery cartons. Until distribution to retailers, 
the product is stored in a refrigerated room at 20 degrees 
below zero. Delivery is made in refrigerated trucks. 


The bananas have an average weight of 314 ounces 
each. They retail at ten cents. As only peanut brittle 
is added to the fruit pulp, the product tastes like a ba- 


nana, to which roasted peanuts, brittle and chocolate 
add a pleasing, novel flavor. 


The San Francisco plant is currently producing 40,000 
bananas daily, which are being sold through candy, drug 
and grocery stores and fountains in San Francisco and 
the adjacent communities. “Banana Crunch” can, of 
course, be sold in any outlet which has refrigerated cab- 
inets in which to keep, it in edible condition until delivery 
to the consumer. 


Ross Industries is negotiating to grant franchises for 
manufacture of the product in all parts of the country 
and later plans to enter the international market. Ar- 
rangements are also underway to establish branch offices 
in Los Angeles, San Antonio, Kansas City, Pittsburgh, 


New York, Chicago, and Denver. 





WE HATE TO BRAG--BUT 


All Banana Candies Taste Better when Flavored 
With Our 
IMITATION BANANA NO. 565 
| oz. flavors 100 Ibs. candy 


$12.50 per gal. 
F.0.B. Chicago 


Samples on 
request 


HOUSE OF FLAVOR 
2430 S. Ashland Ave. Chicago, Ill. 





























only LOOK alike / 


Chocolate coated candies may look exactly alike yet have a considerable vari- 
ation in flavor. The chocolate makes the difference. That's why so many 
manufacturers specify Wilbur chocolate coatings for their filled pieces. They 
know that Wilbur coatings always have the same high quality. 


WHEN YOU BUY COATINGS, BUY WILBUR 


Wilbur 





CHOCOLATE PRODUCTS 








Our service departments 
will help you with any of 
your technical problems. § 


Confectioners’ Corn Syr- 
~ps, Thin Boiling Starches, 


How to make 
Smoother, 


More Delicious 
Candies! 


®@ Chocolates and centers taste better, stay fresh 
longer and cost less to make, when you use 


VODOL in your formula! 


VODOL is a unique lecithin made from corn 
oil, and is considered by many of the world’s 
foremost candy manufacturers to be superior 
to ordinary lecithin for emulsifying, stabiliz- 
ing, and retarding spoilage. 

™"=MAIL COUPON FOR FREE WORKING SAMPLE= = “4 


Please send us technical data and working sample of 


VODOL, the corn oil lecithin. 


Firm: 
Address: 


Signed:._- ew ee hn 


Welch Holme & Clark C0. 1 


te 
439 WEST STREET NEW YORK 14, N 















. * *  - 


Brand 
Moulding Starch 





Voorhees Molds— 


Eight Months Sales Gain 36%, Poundage 3%; 
August Sales Rise 18%, Poundage Drops 1% 


Ms FACTURERS’ DOLLAR SALES of confectionery jg 

August gained 18 per cent over August a year 
and 16 per cent over July this year, says Director J, € 
Capt, Bureau of the Census, in the Department of Com. 
merce and NCA monthly survey. For the first eight 
months of 1947, dollar volume gained 36 per cent over 
the like period in 1946. Data are based on 286 reporting 
candy manufacturers throughout the country. 

August dollar sales of chocolate manufacturers and 
manufacturer-wholesalers rose 27 and 19 per cent, re 
spectively over August last year. Sales of manufacturer. 
retailers dropped 14 per cent. 

Comparing August and July, seasonal gains show 
chocolate manufacturers up 25 per cent, manufacturers 
who sell at wholesale up 14 per cent, manufacturer. 
retailers up 9 per cent. Eight-month figures show re 
spective gains of 49, 35, and 13 per cent for the three 
types. 

August sales in pounds as reported by 124 manufac. 
turers dropped 1 per cent from a year ago, although 
dollar sales increase 24 per cent. Eight-months’ pound. 
age totals were 3 per cent above the like 1946 period and 
dollar volume 38 per cent up. 





® Confectioners’ Round Table: The October meet- 
ing of this Chicago club featured a panel discussiog 
of the chocolate problem. J. E. Brookfield, Kennedy- 
sutcher & Co.; H. Blommer, Blommer Choc. Co,; 
W. H. Kansteiner, Walter Baker Choc. Co.: Paul 
Hershey, Warfield Chocolate; R. J. Iverson, Nutrine 
Candy Co.; and Albert Merker, Andes Candies, 
were the speakers. 

® National Ass’n of Tobacco Distributors: Candy 
merchandising was one of the subjects discussed at 
the recent Western Conference of the N.A.T.D, 
held in Los Angeles. The Los Angeles Tobacco 
Table luncheon, one of the highlights of the confer- 
ence, was attended by 650 people, an all-time high. 
® Welch Candy Co., Ltd.: In shipping candy from 
the Welch Los Angeles plant to Daniels & Fisher of 
Denver, D. G. Ross, general. manager, found that 
certain types of candy burst open because of lowered 
air density encountered during the climb over the 
Rockies. The problem has now been solved by aif 
shipment in pressurized cabins. 

® Sweets Co. of America: Joseph T. Hand, treas- 
urer and director, recently received a Citation of 
Excellence when the Sweets Co. took second place 
in the annual survey of corporation reports con- 
ducted by Financial World. 
















VOORHEES JOBBERS: 
Wood and Selick, Inc. 
36 Huddgon St., New York City 
Thos. Mills and Bro., Inc. 
1301 North 8th St., Phila., Pa. 
H. A. Johnson Company 
221 State St., Boston, Mass. 
Savage Bros. Company 
2638 Gladys Ave., Chicago, III. 
Brown, Rogers Dixson Co. 
376 Nelson St., S.W., Atlanta, Ga. 
Chas. Dennery, Inc. 
New Orleans, La. 
Bessire and Company 
101 E. South St., Ind’p'‘l's, Ind. 
Liberty Candy & Supply Co. 
326 W. 3rd St., Los Angeles, Cal. 


freedom from dust. 














The Modern Method of Casting Candy! 


Voorhees Rubber Molds simplify operations. Saves time and stops waste. 
Made of the purest live rubber these molds are odorless and insure 
They control moisture, and 
yield a better finished product. 

Voorhees Molds are manufactured in all stand- 
ard patterns or your own patterns and brand 
markings will be made to your order. 


CHRISTMAS MOLDS NOW AVAILABLE. SEND 


VOORHEES RUBBER MANUFACTURING CO., Inc. 


151 EAST SOTH ST.. NEW YORK 22, N. Y. 














FOR CIRCULAR. 
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' SUPPLY FIELD NEWS 


@ Dodge & Olcott, Inc.: A five-day sales conference 
was held at New York’s Hotel Pennsylvania re- 
cently. Two of the days were devoted to inspection 
of new plant developments and facilities at the 
firm’s Bayonne Plant and to examination and review 
of experiments at the Dodge & Olcott Entomolo- 
gical Laboratories at Fairfield, outside of Baltimore, 
Md. 

In his welcome address, President Myers termed 
the conference “the eve of a still greater event, for 
in another year Dodge & Olcott celebrates its 150th 
anniversary.” 

\. H. Fischer, vice-president discussed how cha- 
otic conditions in parts of the world have a direct 
bearing on the supply, quality standards, and prices 
of essential oils. He cited'statistics to prove present 
world production of essential oils is less than prewar 
levels and that a greater market potential exists 
for this diminished supply. Mr. Fischer concluded 
that once the European market opens, the price of 
essential oils will advance considerably. 

F. T. Dodge, chairman of the board, forecast 
some increase in the price of next year’s Bourbon 
yanilla beans because of revolutionary conditions 
in Madagascar and the smallest crop in 31 years. 

Claude Johnstone, head of the flavor department, 
performed a series of flavor experiments. New odor 
masks for industrial use were introduced by B. 
Houk, chief perfume chemist, and Herbert Kainik, 
an associate. 

Charles O. Homan, vice-president in charge of 
sales termed the day of mere order taking over for 
salesmen and urged “professional counseling” of 
customers so that customers will seek the sales- 
men’s advice and counsel. 


®Solvay Sales Corp.: Neal M. Draper is named 
manager of the St. Louis branch. A salesman in 
the St. Louis territory for the past 12 years, Mr. 
Draper succeeds M. S. Johnson, transferred to the 
Boston office. Elmer Seener is appointed assistant 
branch manager at St. Louis. 

®Glidden Co.: Profits for the fiscal year ending 
October 31 will reach a record high on sales in ex- 
cess of $180,000,000, reveals R. H. Horsburgh, 
vice-chairman of the board. Sales this year of over 
$180,000,000 will compare with a total of $122.4 
million in 1946, says Mr. Horsburgh, when net 
prot amounted to $5.7 million, equal to $5.90 a 
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USED BY LE 
IN THE (ND usr ees 





"sens 
EWEST 
A J. Brach’s & Sons Candy 


Co. 
@ Chase Candy Co. 
@ Thompson’s Candy House 
@ Dutch Mill Candies 
@ Liberty Chocolate Co. 
@ Savannah Confectionery Co. 
@ Ambrosia Chocolate Co. 
@ Shepe-Williams Candy Co. 
@ King Candy Co. 
@ Standard Candy Co. — 
@ Marlon Confections Corp. 


OFFERS 


@ Sweetened Skimmed Condensed Milk 


@ Non-fat Dry Milk Solids 


@ Whole Milk Powder (26% or 28% Butterfat) 
@ Sweetened Whole Condensed Milk 


(8%2% Butterfat) 


Guaranteed 







Laboratory Controlled Products 















KORONET 


Hair Guards 
For Women at Work 


Koronet Hair Guards allow for 
natural sanitary air circulation. 
Smart, neat and decorative— 
comfortable, light, and snug 
fitting—adjustable to any head 
size and all hair styles. Maxi- 
mum protection against loos- 
ened hair falling or getting 
caught. Strong, durable, neatly 
webbed net; non-inflammable 
glossy Etho-foil shield— 
wipes clean with damp 
cloth. 


Complies fully with all pro- 
visions of the Pure Food Act. 
ADVERTISING VALUE 


Any Coees, see or 
logan can imprinted 
on the shield in color. 


FREE SAMPLE 
Write Dept. MC-11 today 
for free sample, litere- 
ture and prices. 

















» REGAL MFG. CO. dincaccis iia 


Jo noustrits.t 









500 Fifth Avenue 
New York 18, N. Y. 
Pennsylvania 6-0829 














Analyses 





TRUTASTE FLAVORS --> Bical Haturcs Own 
Zestful, Tangy, Imitation CHERRY 
Full-Bodied, Rich, Imitation GRAPE 


Luscious, Imitation STRAWBERRY 
Tantalizing, Imitation RASPBERRY 


NEU aAMm- RL site & wore 


224 W.HURON ST. 


for November, 1947 
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Manufacturer! 


Can you use water with the jRowing 


analysis? 


ae 


Total Solids 


Sodium ee 


Magnesium 


Bicarbonate (HCO) ................ 


Sulfate (SO,) 
Chloride (CI) 


Iron ee ei oe ae Trace 


*Parts per million. 


Will sell or lease large tract of land con- 
taining this water located in State of Missouri 
—also railroad siding. For information write 


JOSEPH M. ALSOFROM 


60 Park Place 


Newark 2, N. J. 


Market 2-2626 











She EQercne Gti 


of Complete Insect and Rodent Control 


1.—SAFE and effective insecticides 


and rodenticides. 


2.—Proper application equipment. 


3.—Demonstrations, training and 
periodic surveys by our sanita- 


tion engineers. 


*NOTE: NOW is the season to be supplied with good rodent bait. 


THE HUGE COMPANY 


3664-6 Washington 


St. 


Louis, Mo. 








share of common stock. In the current fiscal yegp 
Glidden is spending $3.5 million on new plants ang 
facilities and its advertising budget is being em 


larged. Expenditures are also increasing for te 
search and development of new products. 


@ Monsanto Chemical Co.: Milton Welhoelter % 
named assistant manager of the design section of 
the general engineering department.- Robert E 
Wright is appoimted assistant to the section ma 
ager. 
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CENTRAL SOYA CO.., Inc., has announced the appointments o 

Harold S. Butler (left) as special representative and technical 

adviser on the use of soy albumen and Hamilton W. Putnam 

(right) as head of the Food Research Division in the company’s 
laboratories. 


@Chas. Pfizer & Co., Inc.: Negotiations have been 
completed with Emerson Drug Co., Baltimore, for 
acquisition of Citro Chemical Co., an Emerson sub- 
sidiary. 
®General Foods Corp.: Imports from all coconut 
production facilities in the Philippines should soon 
reach prewar proportions, “providing nothing un- 
foreseen happens,” says George Hampton, general 
manager of the Franklin Baker Division of General 
Foods Corp. Mr. Hampton, who just returned from 
the Philippines, also announced completion of 
Franklin Baker’s new $2,500,000 dessicated coconut 
plant in San Pablo, some 50 miles south of Manila. 
Operation is at 50 per cent of capacity, he said, 
and employment is 1,000. The new unit replaces 
a similar plant which was bombed out by the Japa- 
nese in December, 1941. Theobald Diehl, president 
when the Japanese overran the Philippines and im 
terned him and his staff, again heads the operation. 


@Schimmel & Co., Inc.: William Tuerck, who 
heads the sales department of Schimmel’s Latin 
American Division, is making an extended trip by 
air to important centers in Mexico, Central and 
South America. 


© Department of Commerce: A report prepared by 
investigators for the British Intelligence Objective 
Sub- Committee on machinery used in 32 German 
chocolate and cenfectionery plants discusses ma 
chines for bean cleaning, 
cocoa pressing packing, ‘chocolate making and ee 
fining, conching, chocolate covering, automatic 
rober decorating and a starchless mogul operati 
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Photostatic copies of the report are available for 

and microfilm copies for $2 from the Office of 
Technical Services, Department of Commerce, 
Washington 25, D. C. Title of the report is PB- 


753815 German Chocolate and Confectionery Ma- 
chinery. 


DONALD R. THOMP- 
SON has been named 
as assistant manager 
of the California Fruit 
Growers Exchange 
Products Division. Mr. 
Thompson. who has 
been with the Ex- 
change since 1927, 
was formerly Western 
Division Manager. 


® Oakite Products, Inc.: How new products and 
methods in the field of industrial cleaning are help- 
ing to lower production costs is the theme of four 
regional technical-sales conferences being held 
throughout the country. Meetings in Chicago, St. 
Louis and New York have already met with great 
success. The final meeting at the St. Francis Hotel, 
San Francisco, will be held November 17-18. Special 
reports on food processing, metals and milk prod- 
ucts have been features of the conferences. 


® Senneff-Herr Co.:- Ben F. Kreider, president; 
Fred A. Hay, vice-president; and Frank McClana- 
than, head of the research department, were in New 
York recently purchasing new equipment as part of 
the company’s expansion program at Sterling, II. 


® Specialties Appliance Corp.: The factory and 
general offices of this Chicago manufacturer of nut 
roasters and chip cookers have been moved to a new 
location at 1220 W. Van Buren St. 


® Milk Sterilization: Additional data on the Italian 
use of hydrogen peroxide to sterilize milk are con- 
tained in a report by the Office of Technical Serv- 
ices, Department of Commerce. The Italians claim 
addition of 0.1 per cent weight of 39 per cent hydro- 









Panicx FLAVORS, through « stop- 
by-step leberetory contre! system, re 
Cusateo » tein their naturel arome and potency. 


Bll the needs of the Food, Beverage rt) F 
end Ph Btoal tmdlscbet Penich UR laboratories will exsist you in 


Flavors ore finished products of unes- the solution of any favoring problems 
celled quelity, unusual strength and you may heve, or in the development 
are economical in use. They ore the o new flavors. No charge is made for 
reflection of many yeers of research this service. 

and experimentation. Write fer ovr new Flever Cotelegue. 


The World's Largest Botanical Drug House 


.B.PENICh 





for November, 1947 
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Home of 


“The Candy Cooling People” 


makers of 


Economy Belturns, Lustr-Koold Chocolate Cool- 
ing Conveyors and Tunnels, Packing Tables. 
Air Conditioners, Room Coolers, Dehumidifiers. 
and other “Economy” Equipment for Confec- 
tionery and Biscuit Manufacturers. 


We design to suit your requirements. 
Contact us for: 


1. Design only 
2. Design and Fabrication 
3. Design. Fabrication. and Installation 


ECONOMY EQUIPMENT COMPANY 


Branch Office Maia Office & Piant 
152 West 42ad Street 919 West 49th Place 
New Yerk 18, N. Y. Chicago 9, Illinois 
Wisconsin 7-5649 Boulevard 4300 
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gen peroxide to milk results in sterilization in aboug 
eight hours and lasts for at least three days. The 
milk is also reported stabilized against souring, ag 
Use bacilli responsible for souring are destroyed. 
@ S. B. Penick & Co.: A full-length feature article 
on the firm, “the world’s largest dealer in botanica} 
drugs” appears in a recent issue of the Saturday 
| Evening Post. With Penick agents in virtually 
every country in the world and its export divisigg 
in New York carrying on correspondence in eight 
languages, “it is safe to say,” reports the Post, 
“that any drugstore anywhere in the world wiff 
have at least a few Penick items on its shelves.” 
@ A. E. Staley Manufacturing Co.: Commemorat- 
ing Staley’s 25th anniversary as a soybean proces. 
sor, the Decatur, Ill., Ass’n. of Commerce recently 


= 

e= 
_ 
Ce 


ORA GE RIPS awarded the firm a bronze plaque. The firm esti. 
RAPEFRUIT CES | mates 181,900,000 bushels of soybeans valued at 
G PL sul a half billion dollars are being harvested annualf 
pINEAP Only) g y 

FANCY aie Pineapple n from over 10,500,000 acres. 
yantities limite PEELS ® Imitation Coconut: A process for manufacture 
. FRUITS AND of a vegetable product resembling coconut in tavor 
MIXED FOR and appearance from sugar beet pulp has been pat. 


ented by Alexander M. Zenzes, New York, in Pat- 


EASTER EGGS ent 2,426,076. The patent also covers a method for 


FUDGE FRUIT CLUSTERS imparting coconut or fruit flavors to beet pulp by 
i (4 = PANNED CANDIES application of pressures as high as 28,000 pounds 


per square inch. 

e B. W. Dyer & Company: Higher 1948 sugar 
prices may result from world economic conditions, 
Daniel L. Dyer, partner, told the National Ice 
Cream Ass’n. in Chicago last month. As the major 
reason, Mr. Dyer pictured a world grain shortage 
so serious that any 1947-48 sugar surplus will have 
to be shipped in substitution for grains. In sum- 
mary Mr. Dyer stated sugar can only relieve the 
world food shortage to a limited extent because 
there is no great surplus of sugar available and all 
the sugar to be produced in 1948 will be urgently 


mB AND SAMPLES 


WRITE FOR PRICE LIST 


446 West 38th Street, New York 18, N.Y. 
358 W. Harrison St. e Chicago 7, Ill. 











For a Cook, it’s SEASONING 
For a BUYER, it’s SERVICE 


Little things often make a 







big difference. Merely a 






pinch of salt may be 






needed to perfect a deli- 







cious dish. And, only one 






feature of Dyer’s sugar 







service may make a good 






buyer better. 






IT PAYS TO 
DEPEND ON DYER 









| 
B. W. Dyer & Company || 


% 


Sugar Economists and Brokers | 
120 Wall St., New York 5, N.Y. 





Phone WH 4-8800 


for the blades. Capacity is stated at 15 to 50 
is three feet. 
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needed. Refined sugar for delivery in 1948, based 





® for November, 1947 


on current raw sugar futures quotations, is decid- 
edly low priced. As a protection from possible 
higher 1948 sugar prices, Mr. Dyer suggested in- 
dustrial sugar users could use the New York Coffee 
and Sugar Exchange facilities or actually purchase 
future-delivery refined sugar. 


JOHN C. HOLME, formerly 
product adverising manager 
of Libby. McNeil & Libby. 
has joined the Franklin Baker 
Division of General Foods 
Corporation as merchandising 
ond advertising manager. Be- 
fore going with Libby in 1943, 
Mr. Holme did creative and 
research work for the William 
Esty Advertising Company. 





@ Land O’Lakes Creameries, Inc.: A method for 
super-heating milk on a continuous basis in the 
manufacturing process has been developed in Land 
O'Lakes’ research in dry milk production, it is an- 
nounced. 


@ The Huge Company: A 16-mm. sound tracked 
color movie on the use of insecticides and equip- 
ment for rodent and insect control in food plants 
is available for showing at meetings, the firm an- 
nounces. Special emphasis is on spraying equip- 
ment. 


@ Monsanto Chemical Co.: William H. Winfield 
is named manager of the new department of eco- 
nomic research. 


® Cochrane Corp.: A new 16 page publication has 
been released describing five different flash-tank 
and heat-exchanger systems for’ recovering the 
otherwise wasted heat in boiler blowoff water. A 
copy of this booklet, Publication 4410, is available 
by writing to the Cochrane Corp., 17th & Allegheny 
Ave., Philadelphia 32, Pa. 


® Tri-Clover Machine Co.: Richard M. Bode, for- 
merly assistant sales manager, has been appointed 
sales manager for the Kenosha, Wis., firm. He 
succeeds George N. Sery who recently resigned be- 
cause of ill health but who will act as representa- 
ative for the company on the West Coast. 


® Refined Syrups & Sugars, Inc.: Dr. H. S. Paine, 
vice-president, and Mrs. Paine sailed last month for 
Europe to visit their son, Capt. R. S. Paine, sta- 
tioned in Berlin. 


® Monsanto Chemical Co.: Herbert J. Krase and 
Sylvester M. Evans have been named assistant di- 
rectors of the patent department. 


® Florida Hurricane and Sugar: Preliminary esti- 
mates of sugar cane loss in Florida due to the recent 
hurricane approximate 15 per cent of the crop, says 
Lamborn & Co., quoting a Florida paper. Pre-hur- 
Meane estimates of the Florida crop were 1,184,000 
short tons, a gain of slightly more than 10 per cent 
over 1946. 




















































Your Candy’‘s Quality ... 


is safeguarded by the quality of its ingredients. 
The great P & F plant at Cedar Rapids, Iowa 
is a guarantee of high standards in 


Penford Corn Syrup 
Douglas Molding Starch 
Confectioner’s “C” Starch 
P & F has done everything possible to main- 
tain their quality standards under the heaviest 
stress of war-time manufacturing. 


PENICK @ FORD 





Match This for Cleaning Economy! 


UST ¥% oz. per gallon of water . . . that’s 

all you need of Oakite Composition No. 

20 for low-cost, effective floor cleaning 
throughout your plant. 


This power-packed material contains a neat 
balance of emulsifying and penetrating proper- 
ties to give you stepped-up cleaning action with 
amazing economy. Fast and safe on wood, ce- 
ment and.tile floors. Use it, too, in recom- 
mended solution for removal of deposits from 
candy-cooking kettles, vacuum pans, pasteur- 
izer plates, syrup lines, water-cooling systems. 


Ask the Oakite Technical Service Representa- 
tive nearby to show you how and where to use 
this economical compound in your plant. Or 
write direct to us for detailed job data. No 
obligation. 


OAKITE PRODUCTS, INC., 36C Thames St., NEW YORK 6,8. Y. 
Technical Service Representatives in Principal Cities of U.S. & Canada 


MATERIALS 
METHODS 
SERVICE 
















Specialized Industrial Cleaning 










page 79 

















OU years 
of fine 
quality 


CHOCOLATE 








These years have proved a source of satisfaction to 
ourselves and to customers who think in terms of 
fine quality. Proved and improved goodness of our 
products has merited the continued use of our 
chocolate by many of the outstanding firms in the 
food industry. 


Ice Cream - Confectionery - Baking 


HOOTON CHOCOLATE CO 


Fine Quality Sir 





























KANDEX 


CONFECTIONERY 


STABILIZER 


Gives Lasting Freshness and 
Smoother Texture To Your 


TOFFEE 


and Kisses. 
EXPENSE. 





and other chewy 
aS.-- Caramels, Tatty 
SAVES TIME and 


le 
Write for Free Samp 
Sufficient for Batch Testing 


i Drum 
vder the Trial 25 tb. 
“Ory $5.00. F.O.B. Chicago 


ene i mn 


















NATIONAL FOOD PRODUCTS 
8 South Dearborn St. 


Chicago 3, Illinois 
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Conventions - Meetings 
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Oct. 30-Nov. 1—Milk Industry Foundation. Miami Beach. 


Nov. 1—Annual dinner dance of the Wholesale Confectiones 
Ass’n. of Metropolitan Philadelphia. Benjamin Franklig 
Hotel, Philadelphia. 


Nov. 2—Supermarket Institute Convention. Sherman 


Chicago. 


Hotel, 


Nov. 18-19—Insurance Conference of the American Managemem 
Ass'n, Drake Hotel, Chicago. 
18-20—National Ass’n. of Popcorn Manufacturers, annul 

convention, Chicago. 

Dec. 1-6—Chemical Industries Exposition, Grand Central Palace 
New York. ; 

Dec. 3-5—Annual convention of the Western Confectionery 
Salesmen’s Ass’n. Hotel Sheraton, Chicago. 


Nov. 


Dec. 13—-Annual banquet of the Confectionery Salesmen’s Club 
of Baltimore, Main Ballrooom of the Lord Baltimore Hotel. 

Dec. 14-17—National Automatic Merchandising Ass'n. conven 
tion and exhibit, Palmer House, Chicago. 

Dec. 15-16—-Production Conference of the American Management 
Ass’n, Hotel Pennsylvania, New York. 

Jan. 15-16—Finance Conference of the American Management 
Ass’n, Biltmore Hotel, New York. 

Jan. 18-21—Second annual Food Industry Exposition, Atlantic 
City Steel Pier, Atlantic City, N. J. 


Feb. 2-6—Air Conditioning Exposition, Grand Central Palace, 
New York. 


Feb. 16-18—Personnel Conference of the American Management 
Ass’n, Palmer House, Chicago. 

Apr. 27-29—Packaging conference of the American Management 
Ass’n, Auditorium, Cleveland. 


May 9-11—-National Peanut Council convention. Soreno Hotel, 


St. Petersburgh, Fla. 

June 13-17-—National Candy Wholesalers Ass’n, Inc., third annual 
convention, Sherman Hotel, Chicago. 

June 20-24—National Ass’n. of Retail Grocers, 49th annual con- 
vention, Convention Hall, Atlantic City, N. J. 

June 21-25—Associated Retail Confectioners of the U. S., Hotel 
Commodore, New York. 

July 6-8-—National Confectionery Salesmen’s Ass’n., Hotel Brigh 
ton, Atlantic City, N. J. 


@ Borden’s: |. B. Pentz, manager, has announced 
the appointment of Richard Hahn as ice cream sales 
manager for Borden’s Moores & Ross and Furnas 
of Columbus, Ohio. Mr. Hahn succeeds Robett 
Baer who has resigned. 


@Dairyland Milk Corp.: Moving to enlarged quar- 
ters at 1041 Raymond Ave., St. Paul 4, Minn., is 
announced by M. H. Brown, president. 


@ The Callerman Co.: Edward Heidlelbach, for- 
merly with Lamborn & Co., Inc., has joined the firm. 


@ American Dry Milk Institute, Inc.: Henry T. 
Meigs has joined the bakery division, announces 
Victor E. Marx, and will represent the Institute im 
the western section of the country. 


®@ Glidden Co.: The proposal for increasing author 
ized common stock from 1.2 million to 3 million 
shares to permit a two-for-one split was recently 
approved by stockholders in a special meeting. 
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CONFECTIONERY BROKERS 





New England States 





Middle Atlantic States {Contd.) 


South Atlantic States {Contd.) 





JESSE C. LESSE CO. 


Confectionery 
Office and Sales Room 
248 Boylston Street 
BOSTON 16, MASS. 
Territory: New England 








DAVID F. LOONEY 
Confectionery Broker 
A Good Candy Man” 
P.O. Drawer 138 
SOMMERVILLE 43, MASS 


SALES DEVELOPMENT CO. 


(M. F. Libman) 
114 State St.—Phone: LAF 7124 
BOSTON 8, MASSACHUSETTS 





Tert.: Covering New England over 24 yrs.— 
Accounts Solicited 





Middle Atlantic States 





Ss. P. ANTHONY 
Manufacturer’s Representatives 
P. O. Box 1355—Phone 2-8469 

IG. PENNSYLVANIA 


Terr.: Pa., Md., Dela., Washington, D. C. 





MICHAEL BRAUNSTEIN & CO. 
6 Donaldson Road 
BUFFALO 8, NEW YORE 
Manufacturer +. hr Bulk 
Condies, 5c bars and Novelties for Wholesale, 
Department Store Trade. 
Terr.: New York State. 





ARTHUR M. CROW & CO. 
407 Commonwealth Annex Bldg. 
ITTSBURGH 22, PA. 

Cover conf. & groc jobbers, chains, 
ce stores, food distrs. 

. Pa., W. Va., &, E. Ohio 





FACTORY SALES COMPANY 
Broad Street Bank Building 
iN, JERSEY 
Specialists in Specialties 


Terr.: N. J., N. Y., Pa., Dela., Md., 
& Washinton, D.C. 





M. GRUNBERG 


1911 De St, Phone 6-0978 
G, PENNA. 
Territory: Penna., Md., Dela., D. C. 





LETERMAN-GLASS INC. 
Rockefeller Plaza—Phone CO-5-4688 
NEW YORK 20, N. Y. 

Terr.: the entire U. S. 





SAMUEL OPLER 


Cocoa and Chocolate 
30 Church St.—Phone Rector 2-5353 
NEW YORK 7, NEW YORK 





FRANELIN RAY 


100 Hilltop Road, Chestnut a . 
18, PENNSYLVANIA 


Terr.: Pennsylvania and W. ae 
we coverage every six w 





JOSEPH C. SEIDE & SONS 
15 Park pow, tae 2-8832 


NEW YORK 7, NEW YORK 
Ter.: Complete Sales Coverage Metropolitan 
New York and New Jersey. 





HERBERT M. SMITH 
109-17 110th St.—V: a 3-8847 
OZONE PARK 16, YORK 

Terr.: New York State 


jor November, 1947 











SAUL STEIN ASSOCIATES 


Importers & Distributors of Fine Confections 
401 Broadway—Phone “e 4-7344 
NEW YORK 13, 


Y. 
Terr.: Entire Uaioe States 





A. H. WALTER, CO., INC. 
TEL. BARCLAY 7-9554 
30 Church Street 
NEW YORK 7, NEW YORE 
Local and National Manufacturers. 
Representatives—Importers. 


Terr.: 





IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
28 Years Experience 
Territory: Pa. & W. Va. 





South Atlantic States 





CHARLES R. ALLEN 
CHARLESTON 3, SO. CAROLINA 
Branches: Savannah, Ga.; Atlanta, Ga.; Jack- 
sonville, Fla., and Charlotte, N. C.—Covering 
utheastern terr. 





BUSKELL BROKERAGE CO. 


1135 East Front Street 
RICHLANDS 
Contact Wholesale Candy Jobbers 


Ni 
Terr.: Va., W. Va., Ky., Tenn., N. Car., 
and District of Columbia. 





W. H. CARMAN 
Manufacturers’ Representatives 
3508 Copley Road 

BALTIMORE 15, MAR 
Terr.: Maryland; Wash., D. C. 





J. O. “JIM” CHAMBERS 
Candy Broker 
17 Edgewood Avenue, S. E. 
ATLANT. . RGIA 


Terr.: Ga., Ala., and Fla. 





H. C. DIXON 


eee" -y 2 Pave 
ee Scutheasiern States 
AUGUSTA, GEORGIA 


Terr.: Ala., Fla., Ga., N. Car., 
Tenn., and Va. 


S. Car., 





WM. E. HARRELSON 
Manufacwrers’ Representative 
5308 Tuckahoe Ave.—Phone 44280 


RICHMOND 21, VIRGINIA 
Terr.: W. Va., Va., N. & S. Caro. 





D. J. “JACK” HEADFORD 
815 N. Atlantic promo pace 754) 
DAYTONA BEACH, A 
Covering the State of Florida. Active coverage 


every four weeks on limited line of top-quality 
food and candy specialties. 





HUBERTBROKERAGE COMPANY 
Candy and Allied Lines 
3 Salesmen 
Offices * Display Rooms 
210-211 Candler Bl 


GEOR' 
Terr.: Florida, Georgia and Alabama 
for 20 years. 





MARVIN V. HULING 


Manufacturers’ Representative 
No. & So. Caro., Ga. & Va. areas 


Terr.: 





JOHNSON & SAWYERS 
335 Burgess Building 
JACKSONVILLE 2, FLORIDA 
Confections & Allied Lines 
Terr.: Ga., Fla., & Ala. 





A. CARY MEARS 
Candy and ong { Items 
P. O. Box 2476 
a apes NORTH és. 
Terr.: Va., W. Va., No. & So. Caro. 





ROY E. RANDALL 
Manufacturers’ Representative 
P. O. Box 605—Phone 7590 
COLUMBIA, SO. CAROLINA 


Terr.: N. & S. Carolina. Over 25 yrs. in areca 





SOX & ROBB 


Manufacturers’ Representative 
Box 605 


COLUMBIA, 8. C. 
.: So. & No. Carolina 
Over 16 years 





H. H. SMITH 


Box No. 1202 
HUNTINGTON 14, WEST VA. 
Candy, Marbles, School Tablets, 


egg Be S: ~ ste 4 Napkins 
Terr.: pg Bw Ky. 


W. M. (BILL) WALLACE 
W. A. (BILL) HANDLEY 


pg and TP at ty Items 
P.O 472—-111 Rutland Bidg. 


DECATUR. GEOR GIA 
Ga. & Fla.—Thorough Coverage 


Wax 





Terr.: 





East No. Central States 





EDWARD A. D. (Candy) BARZ 
©. Box 395—LA PORTE, IND. 
©. Box 512—OAK LAWN, ILL. 
pm. Ill., Ind., Mich., Ohio, Ky., 
and W. Va. 





H. K. BEALL & CO. 
308 W. Washington St. 
Phones RANdolph 1618-1628 
CHICAGO 6, ILLINOIS 


Territory: Illinois, Indiana, Wisconsin 
25 years in the Candy Business 








CHARLES R. COX 
SANDUSKY. OHIO 
1428 Erie Blvd. 
Territory: Ohio, Michigan, and Indiana 





ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Ponioves Avenue 
D ICHIGAN 


Terr.: Entire ~ of Michigan 





M. H. GALFIELD COMPANY 
225 E. Detroit St. 
MILWAUKEE 2, 
Terr.: Wis., upper Mich. & N. Ill. 
(Only reliable accounts solicited) 





WALTER M. GREESON CO. 


101 Smith Street 
FLINT 3, 
“We Are At Your Service Always— 
And All Ways” 
Terr.: Michigan. Estab. Since 1932 





BERNARD B. HIRSCH 


E. Wisconsin Ave. 
MILW 2, 
Terr.: Wis., 


A 
Ia., Il. (excluding Chicago} 
Mich. (Upper Penn.) 
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CONFECTIONERY BROKERS 








East No. Central States {Contd.) 





Paeny i! HIRSCH 
& Specialty Items 
ory Lamon Avenue 


CHICAGO 51, ILLINOIS 
Terr.: Wis., Iowa, Mich. 





DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 


Territory: Michigan 





HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave.—Phone Brookfield 9691 
HOLLYWOOD, ILLINOIS 


Terr.: Ohio, Mich., & Ind. 





HARRY LYNN 
Candy Manufacturers’ Representative 
1511 Hyde Park Boulevard 
CHICAGO 15, ILL. 
Terr.: Chicago, Milwaukee, Ill., Ind., S. Wis. 


G. W. McDERMOTT 


100 North Raymond St.—Phone 382 
MARINETTE, WISC! 





Terr.: Wisc. & Upper Mich.—covered every 
five weeks 





WM. C. MITHOEFER 
6210 Tyne Avenue 
CINNATI 13, OHIO 
We specialize in cigars, candies, specialties 
and novelties. 





OWEN BROKERAGE COMPANY 
Non-competitive lines only 
814 No. Church St.—Phone 355W 
RICHLAND 


CENTER, WISC. 
Terr.: Wisconsin & Upper Penn. of Mich. 





PEIFFER FOOD PRODUCTS CO. 
Imported and Domestic Candies 
54 W. Burton Place 
CHICAGO 3. ILL. 





SOMMER & WALLER 


Manufacturers’ Representatives 
8336 Maryland Ave.—Vin. 7174 
CHICAGO 19, ILL. 
Serving Metropolitan Chicago 
Sales Area for 25 Years 





COLEMAN-SMITH BROKERAGE 
COMPANY 


Formerly P. L. South Company 
Confectionery Brokers 
“Our Principals Are Our Recommendations” 
Complete and Retail Coverage 
for the State of Indiana 
702 Odd Fellow Bldg. Phone Franklin 8492 
Indianapolis 4, Indiana 





WARREN A. STOWELL 
& ASSOCIATE 


Phone TRiangle 1265 
7943 So. Marshfield Ave. 


CHICAGO 20, ILLINOIS 
Terr.: Chicago, Greater Chicago radius incl. 
Milwaukee, Wis. 





C. H. THOMPEON 


1421 sbee e Ss. 
RAND RAPIDS MICHIGAN. 
gt. Michigan only 





WAHL BROKERAGE 


Manufacturers’ Representatives 
3813 N. Cramer St. 
MILWAUKEE 11, WISCO 
Terr.: Mich., Ind., Ill., Wis., part of lewa 
and Minn. 
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East No. Central States (Contd.) 





WALTERS & COMPANY 
: Comets Brokerage Service 
2407 N. Meridian Street 
INDIANAPOLIS 4, INDIANA 





W AND W SALES 


1627 West Fort Street 


Covering Michigan Completely 
With ig Merchandise 
Al. lliford 





R. L. YATES 
Candy Manufacturers’ Representative 
P. O. Box 82, College Park Station 
DETROIT 21, MICHIGAN 
Phone DA 6227 
Territory: Michigan 





East So. Central States 





FELIX D. BRIGHT 
Candy Specialties 
PR. O. Box 177—Phone 8-4097 
ASHVILLE 


Terr.: Kentucky, Tennessee, Alabama, 
Mississippi, Louisiana 





J. L. FARRINGER 


1900 Cedar Lane, Phone 8-8470 
NASHVILLE 2, TENNESSEE 


Established 1924 
Terr.: Tenn., Ky., & W. Va. 





PAUL JOHNSON AND CO. 
Manufacturers’ Representatives 
Day Phone 1—Box 270—Night Phone 2420 
CAMPBELLSVILLE, KY. 

Candy, Crackers, Cookies, Cigars, and 
Specialty Items 
Terr.: Ky. and Tenn. 





West No. Central States 





GEORGE BRYAN 
BROKERAGE Co. 


410 Walnut Bldg. 

DES MOINES 3, IOWA 
Consistent and thorough coverage of whole- 
sale candy and tobacco, wholesale grocery, 
chain store trade in central, eastern Iowa. 





ELMER J. EDWARDS 
Candy Broker 
3933 Elliott Ave., So.—Phone Colfax 9452 
MINNEAPO: 


’ MINN. 
Terr.: Minn., N. & S. Dak.—Special attention 
given to Twin City trade. 





ERICKSON BROKERAGE Co. 


Manufacturers’ Representative Since 1930 
34 North First Street 


MINNEAPOLIS 1, MINNESOTA 
Terr.: Minn., N. D., S. D., W. Wis. 









































West N. Central States (Contd) Moun 
— 
THE ADOLPH MERTENS Co, FRA 
| P. O. Box 433, Davenport, lowa Confecti 
| MANUFACTURERS’ REPRESENTA’ E 
CANDY & SPECIALTIES 
Serving the State of Iowa, Complete co 
Western Neb. and Ill. border towns oe Spare 
O° ee 
R.O.NEWMAN BROKERAGE 
| feots-Onkctas EE VICI 
Institutional Products 
| 519 > we Building 
DULUTH 3, MINNESOTA "Serv 
| Terr.: No. Mich., a Minn., No. Wis., 
Lakes Area 
——— §, HARRY 
| ©. W. TAYLOR BROKERAGE Co, B 
| (Resident Salesman in Colorado Springs} 
McGREGOR, IOWA DE 
| Terr.: Ia., Minn., Wisc., Nebr., Kans., Cop feritory: Cc 
| ——$—.. 
N. VAN BRAMER SALES CO, § _....— 
3844 Huntington Ave. 
| LIS 16, 
| Territory: Minn., N. Dak., S. Dak., Ia, a 
Coverage every six weeks. 
Resident Salesman in Omaha, Nebr, GEN 
a Los 3 
| West So. Central States oan 
| wore Terri 
H. L. BLACKWELL COMPANY BELL 
Emery Way at Sunset Drive 
"EL PASO, TEXAS 
Phone: Main 8253 SAN Fi 
Terr.: Tex., N. Mex., and Ariz. Can 
Ter: Calif., 
J. J. BOND & COMPANY | ——— 
1840 Hill Crest—Phone 7-1800 JOHI 
FORT WORTH 7, TEXAS $7 S. Wiltc 
Territory: Texas, Okla., & N. M. an 
Te 
| S. D. CARTER COMPANY =f & 251 ¥ 
Merchandise Brokers — 
Box 217 CA 
. LA. 
Terr.: La., Ark., & E. Texas, Confectione 
. with 
$1 Connec 
NICHOLS-KANE CANDY CO, SE) 
1118 Front Street 6046 Waggoner Drive Terr.: Was 
° NSAS D. TEXAS 
Terr.: Tex., Ark., La., Okla., Ala, N. Mee § —————— 
THE ED 
W. S. STOKES ' 
Broker & Agent SAN 
BATESVILLE, Specializing 
Candy - Novelties - Specialties Unexceptionak 
Terr.: Arkansas—Accounts solicited. 
—~ 





Mountain States 





E. G. ALDEN & COMPANY 


Box 5014 Term. Sta.—Phone Lakewood 59W 
D 7, COLORADO 


17, 
John Alden traveling—Colo., Wyo., Mont. 
and Neb. 





REILLY ATKINSON 6& CO.. INC. 
Confectione: & Food Preducts 
T LAKE . U.—BOISE, IDA. 
Terr.: U. & Ida., with contiguous sections @ 
adjoining states. 





GRIFFITHS SALES COMPANY 
707 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 
We specialize in candy and novelties. 
Terr.: Mo., Ill., and Kan. 





LEON K. HERZ 
1290 Grand Ave., Emerson 7309 
ST. PAUL 5, MINN. 
Terr.: Western Wis., Minnesota, North 
and South Dakota. 








HUTCHINS BROKERAGE Co. 


218 Third Ave., N. 
LIS 1, A 
Terr.: Minneapolis and Adj. Terr. 


CAMERON SALES COMPANY 
5701 East Sixth Ave. 
DENVER 7 LORADO 


Can: Allied Lines 
Terr.: Colo., Mont., Idaho, Utah, N. Met 
T. J. LANPHIER COMPANY 
Confectione: and Food Products 
GS ‘BUTTE GREAT FALUS 
(Connect Office) 
Territory: Montana & Northern Wyoming 
Established 1907 


MERRILL SALES COMPANY 


313 East Catalina Drive 
PHOENIX, ARIZONA 








Frequent ond Intensive Coverage 





of Arizona and New Mexico 


THE MANUFACTURING ConFECTION 





Ml 








for Novem! 









Lo Reot RA 


<j 


CONFECTIONERY BROKERS 





Mountain States (Contd.) 





Pacific States (Contd.) 


Pacific States (Contd.) 





a, 
FRANK X. SCHILLING 
Genfectioneey and Novelty Items 
Box 416—Phone 2-3540 
BUTTE, MONTANA 
te coverage of all wholesale chain 
gd department store distributors in Montana 
and northern Wyoming. 


VICK SALES COMPANY 
316 East Von Buren 
. ARIZONA 


"Serving the State of Arizona’’ 


HARRY YOUNGMAN BROKER- 
AGE COMPANY 


2134 Lawrence St. 
ENVER 2, LO’ 
Wyo., Utah, 








Idaho, Mont. 


D 
feritory: Colo., 





Pacific States 





———— 


GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 1, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 


BELL SALES COMPANY 
100 Howard Street 

SAN FRANCISCO 5, CALIFORNIA 
Candy & Food Specialties 

Ter: Calif., Reno, Nev., Hawaiian Islands 


JOHN T. BOND & SON 


6&7 S. Wilton Place—Phone: Federal 
LOS ANGELES, CALIF. 








6028 
Territory: Pacific Coast 
Our 25th Year in Candy and Food Field 


CARTER & CARTER 


Confectionery Mfr’s. Agents. Established 
with Industry since 190 





91 Connecticut St—Phone: Main 7852 
SEA’ . WASHINGTON : 
Terr: Wash., Ore., Utah, Ida., Mont., 


Nev., 


THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 9, CALIF. 
Specializing in candy and allied lines; 
Unezceptionable banking, other references. 


Wyo. 














MALCOLM S. CLARK CO. 


1487 Valencia St.—No. Cal.; Nev.; & Hawaii 
SAN FRANCISCO 10, CALIF. 
923 E. Third St.—Southern California 


LOS ANGELES 13, CALIF. 
1238 N.W. Glisan—Oregon 
PORTLAND, OREGON 
1728 34th Ave.—Wash.; No. Idaho 


SEA 22, WASH. 
1292 Elm St.—Ariz.; N. Mexico; West. 
EL PASO, TEXAS 


Texas 





DICKENSHEETS-POTTER CO. 
1306 N. W. Hoyt Street 
PORTLAND 9, OREGON 

and Allied Lines 

So. Wash., W. Idaho 


Candy, 
Terr.: Ore., 





J. RAY FRY & ASSOCIATES 


420 Market St.—Phone Garfield 7690 
SAN FRAN 


Calif., Ore., Wash., Mont., Ida., 
Utah, Wyo., Nev., Ariz. 


Terr.: 





eager HANSHER 


Ww. .% Street 
Los ANGELES ‘I CALIFO 
Personal contacts with dake jobbers, syndi- 
cates & dept. ones Seeeunee Calif., Ore., 
ash. 





HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, 


N 
Territory: Oregon, Washington & Idaho 





KESSLER BROTHERS 


Market St..—Tel. Garfield 7354 
CALIF 


CISCO 3, 3 
Terr.: 11 Western States, Army & Navy, Ex- 
port Wholesale Jobbing and Retail coverage 
for Quality Manufacturers. 
Offices, S.F.—L.A.—Portland,—Honolulu 
Established 1925 
Sidney H. Kessler—Theodore D. Kessler 
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I. LIBERMAN 


SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 

1705 Belmont Avenue 
Terr.: Wash., Ore., Ida., 


Mont., Utah, Wyo. 





RALPH L. MUTZ COMPANY 


Ralph and Jim Mutz 
600—16th St. 


OAKLAND 12, C . 
Concentrating on Northern Calif. 





HARRY N. NELSON CO. 


112 Market Sees 
FRANCISCO 


SAN ll, CALIF. 
Established 1906. Sell Wholesale Trade Only. 
Terr.: Eleven Western States 





GEORGE R. STEVENSON CO. 


302 Terminal Shes Building 


SEA 
Territory: Wash., Ore., Ida., Mont. 
Over 20 years in this area. 





L. J. THOMPSON 


Terminal Sales Building 


SEATTLE 1, W. 
Terr.: Ore., Wash., W. Idaho 





JERRY Ww. TURMELL COMPANY 
4127 cep eit tt 44713 


(20 minutes from Los Angeles) 
Terr.: Calif., Associates at Hawaii, Philippines 
and China. Established since 1932. 





RALPH W. UNGER 


923 East 8rd Street—Phone: Trinit 
LOS ANGELES, CALIFO 


8282 
Terr.: Calif., Ariz., N. Mex., West. Tex., Nev. 





S. E. “JACK” WAGER 
(For California coverage) 
166 So. Central Ave. 

LOS ANGELES 12, CALIFO 


ROGER S. WATSON CO. 


Phone: AXminster I-2810 





5610 S. Western Ave. & 1025 N. Highland 
ANGELES 38, CALIF. 
Terr.: Calif. Another line uired. Non 
competitive with present lines. 





WITTENBERG-ROSS 
24 California St.—Phone: Exbrook 7973 
SAN FRANCISCO 11, CALIFORNIA 
315 West Ninth St.—Phone: paaity 7159 
LOS ANGELES 15, CALIFO 


Terr.: Calif., Ore., Wash., Hawaii & Export 















400 W. Madison 

























The Manufacturing Confectioner 


Chicago 6, Ill. 


as you wish. Write now! 


400 W. Madison Str 
CHICAGO 6, ILLINOIS 


OD 1 yr. $3.00. () 2 yrs. $5.00, 


“Keep Your Temperature Down” 


Don’t get excited when you can’t find your copy of the 
“M.C.” Just sit down and mail this coupon with your check 
of $3.00 for one year or $5.00 for two years, and you’ll get 
your extra copy. Why not see that each key man in your 
organization gets a copy? Then there won’t be any “dis- 
appearing” copies to keep you from referring to it as often 


pe gl peer ecesaens CONFECTIONER 


“O.K. here’s my check! We need more copies of the “M.C.” 






areund here! 





for November, 1947 











THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 


















(Classifieds Not Subject te Agency Discount) 


RATES: Line 35c¢ (Bold Face 70c); Display (For Used items Only)—Col. In., 1 time $6, 2 or more $5. 





Mr 





















SALES LINES OFFERED 





MACHINERY WANTED (Contd.) 








HELP WANTED (Contd.) 








Wanted: Candy and allied lines for the 
State of Texas, by established broker. 
Box K-371, The Manufacturing Confectioner. 





Wanted: Candy and gum lines on broker- 

age basis for wholesale jobbing and 
chain trade in Virginia and the Carolinas. 
Box C-972, The Manufacturing Confec- 
tioner. 





Wanted: Candy and allied lines. We have 

20 years sales experience in same ter- 
ritory of Florida, Georgia and Alabama. 
3 salesmen. Hubert Brokerage Company 
210-211 Candler Bldg., Atlanta, Georgia. 





MACHINERY FOR SALE 





For Sale: Two hard candy drop machines. 

Each with three sets of rollers of popu- 
lar design. One machine with rollers of 
size 6x6". Other machine 4”x7", plus 
conveyor belt with hood and blower. Price 
complete $1000. One Racine sucker ma- 
chine with 24 ft. conveyor, cooling duct, 
blower for cooling duct and with motor. 
Duplex rollers 80 pops to the pound. Price 
complete $1000. Apply Antoinette Confec- 
tions, 69 Featherbed Lane, Bronx 52, N. Y. 





For Sale: One (1) Racine Sucker Machine 

complete motor, blower and five sets of 
rolls. Machine in A-l working condition. 
J. T. NEWLAND CANDY CO., 2726 North 
Adams S&t., Peoria 3, Ill. 





MACHINERY WANTED 





Wanted: A 100 gallon kettle with agitator, 
100 pound steam pressure. Anthony 
Macaroni & Cracker Co., Los Angeles, Cal. 








Wanted: Werner, one or two cylinder 
beater. State condition and price. Box 
D-1171, The Manufacturing Confectioner. 





WANTED 


YOUR IDLE MACHINERY 


WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 





URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 






PRODUCTS COMPANY, Inc. 


15-21 PARK ROW NEW YORK 7, N. Y. 














GET MORE FOR YOUR 
SURPLUS EQUIPMENT 


List it with our bureau 

And Sell Directly to the next user. 
All Goody Manufacturers Get Our Offerings 

Regularly. They need such units as 
e VACUUM COOKERS e ROLLER REFINER MILLS 

e HARD CANDY PROCESSING EQUIPMENT 
e PACKAGING EQUIPMENT 
e CHOCOLATE MELTING KETTLES 


e GENERAL CONFECTIONERY EQU:!PMENT 
or what have you to sell? 


For Quicker Action and Better Prices 
Send Full Details and YOUR Price to 


EQUIPMENT FINDERS BUREAU 


6 Hubert Street New York 13, N. Y. 





Wanted: | 


Berks Automatic 


Igou Stick Candy Spinner. 1 
Batch Kneading Ma- 
chine. Give full particulars as to age, 
condition, price. Box A-1171, The Manu- 
facturing Confectioner. 


Wanted: Miller Wrapping Machine for ex- 

tension edge boxes, adjustable to dif- 
ferent sizes. No. 1 Monitor Nougat Cutter. 
MISS MORRIS CANDIES, Minneapolis 1, 
Minn. 








Wanted: "Hand roll machine “with inter- 
changeable dies varying from standard 
centers to Easter egg sizes. Must be in 
good condition. State particulars. Box 
A-1172, The Manufacturing Confectioner. 





Wanted: Heavy-duty, double arm pulling 

machine, state condition and _ price. 
School House Candy Co., 296 Charles St., 
Providence, Rhode Island. 





HELP WANTED 





Candy Maker: Experienced, to make cara- 

mels, peanut brittle, hard candies and 
salt water taffy. Good opportunity for right 
person. Kemp & Lane, Inc., LeRoy, N. Y. 


Wanted: Experienced “hard candy man 
capable of training help. Also candy 

maker with marshmallow experience. Box 

A-1173, The Manufacturing Confectioner. 


-- CANDY -- 


HARD CANDY FOREMAN to 
take charge Department mak- 
ing filled and hard candies. 
State age, experience, salary, 
when available. School 
House Candy Co., 291 
Charles Street, Providence, 
Rhode Island. 
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THE MANUFACTURING CONFECTIONER 


-- CANDY -- 


OPPORTUNITY for man who 
has general knowledge 
candy manufacturing to act) 
as Assistant to our Superin 
tendent. State age, where em- 
ployed past ten years, sal 
ary, when available. School 
House Candy Co., 296 
Charles Street, Providence, 
Providence, Rhode Island. 











Plant Superintendent Wanted: For Pr 

gressive Illinois candy company. £ 
cellent opportunity and future for right 
man who must have knowledge of al 
plant operations and excellent supervisory 
ability. Reply, giving education, past ex 
perience, age, etc. Box B-1071, The Many 
facturing Confectioner. 





Experimental Candy Maker Wanted: Pro 

gressive and expanding middle westem 
candy company wants man with thorough 
knowledge of the manufacture of all types 
of candy with experience in experimental 


work. Reply giving background and e 
perience. Box B-1072, The Manufacturing 
Confectioner. 





Wanted: By established company, mam 

experienced in handling chocolate, te 
take charge of enrober department. Loce 
tion, Virginia. In reply please state age, 
experience and salary desired. Box B-1073, 
The Manufacturing Confectioner. 





Wanted: Good candy maker for a high 
class retail store in Middle West. Good 
opportunity with firm established 25 years. 
Write giving experience, references. Box 
4-1177, The Manufacturing Confectioner. 





POSITIONS WANTED 





Superintendent of Production: A man with 
over 30 years of broad and practical 
experience in handling large outputs, A 
practical candy maker in hard candy, 
creams, jellies, marshmallow, pan 
solid chocolate and all kinds of retail 
goods, package goods, bulk and bar 
goods. I was formerly superintendent for 
the D. L. Clark Co., Pitsburgh, Pa. ; 
I quit work and retired in 1944, 
found out that doing nothing is the 
work I ever did. Salary is no object’ 
age is 47, American of Scotish-Irish) 
scent. Box A-10715, The . 
Confectioner. ff 































Sele 
Size 





DY-yel-Varelo] eo) (-Wa-Yolbl] o)aal-lalmelel=t: 
two things for you — 


@ increases production Ui itel. 


bigs . Rebuilt 
@) insures most profits 


Over 5,000 Choice Equipment — 
Selections on Hand... All Types... All 
Sizes to Make All Kind of Candy... 


-- Available 


Immediately 


ORDER TODAY BY MAIL OR WIRE 


Premium Prices 
Paid For Your 
Used Machinery 


Whether a Ma- 
chine, Department 
or Complete Unit 


Write or Wire 
Collect 
Giving Details 


Substantial Cash 
Offer Will 
Promptly Follow 


Sell While Prices 
Are High! 


Battery of Copper Kettles 


UNION CONFECTIONERY MACHINERY CO. ,Inc. 


318-22 Lafayette St. 


New York 12, New York 
jor November, 1947 








POSITIONS WANTED (Contd.) 


BUSINESS FOR SALE 








TROUBLE— 


That is our specialty. Let us help to work 
out your difficulty. We are practical men 
in key positions. Wholesale or retail, pro- 
duction problems or formulas. We have 
the necessary experience to be of service in 
either branch. Moderate rates. Candy Spe- 
cialty, 583 E. 16lst St., New York, N. Y. 


For Sale: Small established candy factory 
in south central Michigan. Ideally lo- 
cated in hub of several large size cities. 
Complete set-up for starch work, table 
work, and enrober, on a production basis. 
Owner will sell part interest to acceptable 
party, or will sell entire business. Box 
C-1171, The Manufacturing Confectioner. 





ODD LOTS - OVER RUNS « SU 


SHEETS*ROLLS-SHREDDIN 


WE BUY & SELL} 














Cellopkane rolls in cutter boxes 100 ft. or 








Mr. Candy Manufacturer: Do you want a 
superintendent who knows the candy 


MISCELLANEOUS 


ALSO MADE OF OTHER CELLULOSE Pam 





making business from A to Z. One who 


Wax - Glassine Bags, Sheets & Rolly 
Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colon 





can teach your Foremen Candy Makers in 
all lines in all departments, show them 
how to put the best formulas together and 
get them into production by shortest meth- 
ods. Have all kinds of up to date formulas 


complete set. 


Wanted: Copy of May, 1938, issue of The 
Manufacturing Confectioner. 

Will pay $1. 

The Manufacturing Confectioner. 


Diamond “Cellophane” Producy 

Harry L. Diamond Robert L. Brows 
“At Your Service” 

74 E. 28th St.. Chicago 16. Illinois 


Needed to 
Box A-1176, 





for making bars, bulk candy, package 
marshmallows, package chocolates, old 
time hand rolls that keep. Have some 
formulas for bars that have never been on 
the market. Would you like to make a line 
of soda fountain syrups including marsh- 
mallow topping, hot and cold fudge, sun- 
dae topping butter scotch, caramel pop 
coating, etc. Also caramel paste, commer- 
cial nougat cream, egg fondant. Also have 
a new pectinized invert sugar. Years of 
training in sales and executive work. All 
correspondence confidential. Box A-1174. 
The Manufacturing Confectioner. 


turing facilities. 


For Sale: New :nodern building containing 
over 3,000 square feet floor space with 
large display room equipped with most 
modern display cases, completely furnished 
office and splendidly arranged manufac- 
Built for a candy manu- 
facturer. Lot 166x300 beautifully land- 
scaped. Ample parking space. 
north of Pompano on Highway No. 1 be- 
tween Palm Beach and Miami, the most 
travelled highway in Florida. 
quick sale. C. S. TAYLOR & CO. (owners), 
Pompano, Florida or your own broker. 











For Sale or Lease: Factory space formerly 

occupied by a very large and promines 
candy manufacturing concern oe 
mately 60.000 square feet together wih 
25x 100 garage: comparatively new high 
pressure boilers: exceptionally good tran 
portation facilities: ten minutes from dows 
town Brooklyn, N. Y.; three freight eleve 
tors. Building in good cendition: immedia 
possession. Box A-1175, The Manufactw. 
ing Confectioner. 


Located 


Priced for 








@ Magnus, Mabee & Reynard, Inc.: Miller Burgin 
will represent MM&R in Texas, Oklahoma, Kansas, 
Western Mississippi, Arkansas, and Western Loui- 
siana. With all top MM&R executives attending, 
a dinner was held last month at the Manhattan 
Club in his honor. 


® Swift & Co.: A synthetic rubber and resin base 
adhesive, known as “1711-R,” is now in production. 
The new adhesive may be used for practically all 
covering materials where a strong and prolonged 
tack is desired, it is said. 


@ American Bulk Condensed Milk Ass’n.: The as- 
sociation’s third annual meeting will be held in Chi- 
cago’s Edgewater Beach Hotel April 19. 


@ National Egg Products Ass’n.: Dr. O. J. Kahlen- 
berg is named head of the newly established Chica- 
go egg products research and analytical laboratory, 
says Russell F. Fitch, NEPA president. 


@ Interstate Folding Box Co.: Development of 
a new transparent folding box which is fabricated 
mechanically is announced. Package consists of 
a die-cut platform insert and a one-piece acetate- 
and-cardboard folding box. Features include ability 
to be “shipped flat, quickly assembled, and _ filled 


at the production, source.” 


® Diaphane Bag Corp.: Lewis Hart has been 
elected vice-president in charge of sales. At the 
same time the Diaphane Bag Corporation an- 
nounced that it has changed its name to Diaphane 
Corporation. 


®@ National Food Distributors Ass’n: Officers 
elected at the 20th annual convention held in Chi- 
cago were R. V. Dancey, president ; Thomas Cuneo, 
W. E. Schwarzmann and George Schaefer, vice- 
presidents; A. A. Kirchhoff, treasurer; and E. J. 
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Martin, executive secretary. Frank Bloemer, Louis 
ville, Ky., was elected a director and Harry Carpel 
and T. B. Wolch were reelected directors. 





STATEMENT OF td gl - cement: 
CIRCULATION, 
Required by the Act of eau of + “oy 1933, of The Manufacter. 
ing Confectioner, published monthly at Pontiac, Illinois, for 
October 1, 1947. 
State of Illinois, County of Cook, ss. 

Before me, a notary public in and for the State and County afore 
said, personally appeared Mrs. Earl R. Allured, who, having been duly 
sworn according to law, deposes and says that she is the Publisher 
of The Manufacturing Confectioner, and that the following is, to th 
best of her knowledge and belief a true statement of the ow 
managment (and if a daily paper, the circulation) , etc., of the afore 
said publication for the date shown in the above caption, required by 
the Act of August 24, 1912, as amended by the Act of March 3, 1933, 
embodied in section 537, Postal Laws and Regulations, printed on the 
reverse of this form, to wit: 

1. That the names and addresses of the publisher, editor, manag 
ing editor, and business managers are: 

Publisher—Mrs. Earl R. Allured, 400 W. Madison St., 
Illinois. 

Editor—Clyde C. Hall, 400 W. Madison St., 

Business Manager—Mrs. Earl R. Allured, 
Chicago, Illinois. 

2. That the owner is: (If owned by a corporation, its name and 
address must be stated and also immediately thereunder the name 
and addresses of stockholders owning or holding one per cent or mor 
of total amount of stock. If not owned by a corporation, the name 
and addresses of the individual owners must be given. If owned bys 
firm, company, or other unincorporated concern, its name and aé 
dress, as well as those of each individual member, must be given.) 
The Manufacturing Confectioner Publ. Co., Mrs. Earl R. Allured, 
James W. Allured, Stanley E. Allured, Allen R. Allured, 400 W. 
Madison St., Chicago 6, Illinois. 

3. That the known bondholders mortgages, and other security 
holders owning or holding 1 per cent or more of total amount of 
cous. mortgages, or other securities are: (if there are none, so staté) 

ofie. 

4. That the two paragraphs next above, giving the names of the 
owners, stockholders, and security holders, if any, contain not only 
the list of stockholders and security holders as they appear upon 
books of the company but also, in cases where the stockholder or & 
curity holder appears upon the books of the company as a o 
in any other fiduciary relation, the ag of the person or 
tion for whom such trustee is acting, is _Biven ; also that the the aald 
two paragraphs contain stat affiant’s full 
and belief as to the circumstances and poe Ree under which 
holders and security holders who do not appear upon the books ye P the 

company as trustees, hold stock and securities in a capacity other 
than that of a bona fide owner; and this affiant has no reason to te 
lieve that any other persons, association, or corporation has any inter 
est direct or indirect in the said stock, bonds, or other securitie 
than as so stated by him. 


MRS. BARL R. ALLURED Publisher 
Sworn to and subscribed before me this 20th day of September, 191 


(Seal) B. E. WALKER, Notary Public. 
(My commission expires March 3, 1950) 


Chicago 6, 


Chicago, Illinois. 
400 W. Madison St, 





THE MANUFACTURING CONFECTIONER 














UGAR 
syno 
Sugar M 
the Sugar 
alls it: 
Pheta-D- 
plains the 
game for 
“su 
aso call : 
osyl-1-alp 
however, 
Foundati« 


HUSH-F 
forth shr: 
machines 
in Linco 
there has 
joey ag: 
chine tad 
necessary 
revealed t 


SENATO 
fectioners 
campaign 
time. On 
Senator 7 
via a phot 
bars with 
holding a 
hand, a ) 


OPERAT 
has to do 
be the na 
ed to st 
back. St: 
various h; 
inal title 
Foreign A 


CANDY | 
of Chicag 
rings, co! 
Chyssaert 
sculpture 
School ir 
sugar orn 
more. He 


THE NE 
port a car 
of its “A 
Day Suck 
tWice as n 


for Nover 









= 


2 


: 


eheibekei 


~ 
a 


3 


# 


obtesithe 


Vinebe fea 


EB 


re. aiste 





gecigesigh L' 363% go" —_ 


onfectionately Yours...” 


gus and candy are practically 
synonymous, but here’s what The 
Molecule, quarterly review of 
the Sugar Research Foundation, Inc., 
alls it: “1-alpha-D-glucopyranosyl- 
pbeta-D-fructofuranoside.” SRF ex- 
ins the term is the exact scientific 
game for common sugar commonly 
tilled “sucrose.” For variety you can 
dbo call sugar “2-beta-D- fructofuran- 
gsyl-l-alpha- D-glucopyranoside,” 
however, and be equally correct, the 
foundation adds. 























* a5 


HUSH-HUSH: Secrecy shall hence- 
forth shroud the location of vending 
machines of the Candy Service Co., 
jn Lincoln, Neb., the city council 
there has agreed. The company’s at- 
jomey agreed to pay the vending ma- 
chine tax but requested locations, 
necessary to the city clerk, not be 
revealed to competitors. 

* a e 





SENATOR TAFT: Manufacturing con- 
fectioners can watch the presidential 
campaign with added interest this 
time. On his recent Western trip 
Senator Taft was placed on record, 
via a photo in Life, as carrying candy 
bars with him. The photo shows him 
holding a folder of papers in his left 
hand, a Nestle’s bar in his right. 

* + te 


OPERATION CANDY BAR: This one 
has to do with Hollywood and is to 
be the name of a new picture sched- 
tled to start on the set a short time 
back. Star Jean Arthur tried out 
various hair dyes, etc., and the orig- 
inal title was changed from “A 
Foreign Affair.” 

” 


* He 


CANDY EARRINGS: Ernest Ghyssaert, 
of Chicago, makes them. Also candy 
tings, corsages, hats, baskets. Mr. 
Chyssaert conducts classes in sugar 
sculpture at the Washburne Trade 
School in Chicago and says that 
sugar ornaments will keep a year or 
more. He colors his creations with 
tlible vegetable dyes, says American 
Magazine, so that when Milady 
changes her mind she can eat her 
earrings, corsages, etc. 

” a * 


HELP WANTED: A letter writer 
to NCA asks the name of a candy 
tasy on false teeth. 

7 * 


* 


THE NEW CANDY LOOK: In Bridge- 
port a candy store changed the name 
of its “All- Day suckers” to “Half- 

» Suckers” and guess what—sold 
twice as many to its trade. 











for November, 1947 


pS [A SNA Sale Soo me IO 76 
I TO sisdicconctevsevaneseinien 77 
“American Food Laboratories 

SS ENR et IPO CE EEE ‘47 
“American Machine & Foundry 

Ris > iiiesicieleaht adh eecicataniethaitilenaiiteactetante Oct. * 
American Maize Products Co. ................ ’ 
“Amsco Packaging Machinery. 

BR atacand ech cies entanisaptdcaeckapinadie Oct. “47 
Angermeier, T. H. & Co. ............ 4th Cover 
Anheuser-Busch, Inc. ....................+. Oct. “47 
pT a SE et 17 
Sa ie TT wes. ocecnessneccctoensionntetinl 69 
“Berry Copper Works. A. ................ Oct. “47 
*Blanke-Baer Ext. & Pres. Co. ................ 18 
Blumenthal Bros. ...................:00000 Oct. “47 


Borden Company, The 





Burrell Belting Co. ............-:cc0000+0 Oct. “47 
California Almond Growers 
5 SESE PR SE Se 20, 21 
California Fruit Growers 
I css renedieaptaacsionscdandenl $, 27, 31 








Diamond Cellophane Products .............. 86 
Dodge & Olcott, Inc. .................... 2nd Cover 
Domestic Egg Products. Inc. ................... 63 
Dow Chemical Co. ...,.......-.ccs-ps0e0: Sept. “47 
ye See Sept. ‘47 
po ER ARI ER ESTE 25 
duPont de Nemours, Inc., L. E................. 54 
Durkee Famous Foods, Div. of 
cecal 10 
Dyer & Company, iy WIP, seneitedgntiictanenpatcgie 78 
“Economy Equipment Company ............... 77 
Equipment Finders Bureau .................... 84 
Ever Ready Label Corp. ...............:0:s:000 $2 
SR I TIES evcccectccccscccccccccectnd Oct. “47 
“Felton Chemical Company 
Ee ‘47 
Py I oc sscintinocedsosapinseptoenepvnaies 61 
x th Laboratories, Inc. .................. 30 
Foreign Commodities Corp. .................... 60 

















*Kohnstamm, H. & Co., Inc.: ............00:0000+0 33 
Kraft Foods Company ..................-. Sept. ‘47 
Krieger Printing Co. ................cssessesseeeees 46 
Lachman-Novasel Paper Co. ..............0+ 42 
Land O'Lakes Creameries, Inc.....Oct. ‘47 
Lehman Company. Inc., J. M......... Oct. ‘47 
Lueders & Co., George ..............+ Oct. “47 
Lynch Package Machinery Corp...Oct. ‘47 
“Magnus, Mabee & Reynard, Inc............. 15 
Manufacturing Confectioner 
BN a 48, 50, 61 
“Merckens Chocolate Co., Inc. ................ 58 
Miller ay & Sealing 
“eae Oct. ‘47 
Mill River Tool ERE SE aa 61 
*Mills & Bro., Inc., Thomas ............ Oct. ‘47 
Monsanto Chemical Company ........... 7, 45 
National Equipment Co. ....................0 22 
National Food Products Co. .............:.0 
National Ribbon Corporation .................. 
National Sugar Refining Co. ..... 
*Neumann-Buslee & Wolfe. Inc. .............. 75 
Norda Essential Oil and Chemical 
RN Sea AR REC ae Rs MB ll 
Oakite Products, Enc. ............cccc-cccsseeees 79 
Package Machinery Company......Oct. “47 
Page Industries, Inc. .................seseeee 75 
OE eee 77 
Penick & Ford, Ltd., Inc. ...............:..000+ 79 
*Peter Partition Corp. .............c.ccccsseseeeeees 50 
*Phizer & Co., Inc., Chas. ...............cccesseeees 14 
*Pitt & Sons Co., The C. M. ............ Oct. ‘47 
PS Bs BBs. acs csccncccesseseenestonessuin 71 
Polak’s Frutal Works. Inc. ...............<.+ 12 
Radio Corp. of America .................0000 47 
I as sae enleanabanitingens 75 
Republic Ribbon & Bow Co.., Inc............. 52 
Riegel Paper Corp. ............ccccccccescssseeesneeees 40 
~ Seen ee 24 
ID i oo cicsntsnasciorienecalansoaild 57 
eGR GB Gots BIR so ececstecsnccesnsescecivesoneed 28 
*“Senneff-Herr Co., Inc. ..........-.:cccseeseereeseees 67 
Shumann Equipment Co. ..................cc00+ 43 
OR aa SS as ES Sept. ‘47 
Solvay Sales Corporation. ...................+0+ 
ae ere 65 
Boater. Bhs Th, Ts Gen. cicavcocescescosensecccesasves 26 
Stehling Co., Chas. H. .................... Oct. “47 
“Sweetnam, Geo. H., Inc. .............-0.:00000000 49 
I NS a Renicee veit i csndicvnsopicctoctd 59 
“Sylvania Div., American Viscose 
i saxeopclaigeecedclncsestiatbithterhosd 3rd Cover 
I ee a cieetnane 48 
pS Le a ae Re 46 
Transparent Wrap Machine Corp. .......... 48 
Tru-Weight Mig. Co. .........cccccccessesseeseevees 46 











Voorhees Rubber Mig. Co.. Inc. ......... 7 
Voss Belting & Co. 











*For Detailed Reference Data, See The 1947 Blue Book. 


page 87 





Candy and the Nation 


“T HE PEOPLE in the confectionery industry will very 
largely determine the future of the confectionery 
industry,” said Philip P. Gott, president of the National 
Confectioners’ Ass’n at a meeting of confectioners from 
Kansas, Missouri, Oklahoma, Arkansas, and Iowa, at the 
President Hotel in Kansas City last month. 

“Freedom is the basis for our social and economic 
development during the history of the United States. 
Today, the world is confronted with two conflicts of 
ideologies—in the economics field, a conflict between the 
controlled economy and a free profit-making competitive 
system; in the political field, a conflict between collectiv- 
ism and individualism. Under collectivism, we have 
planning by one for everyone, whereas under individual- 
ism, we have planning by everyone. Under collectivism, 
we have state-planned production; under individualism 
we have production by industry for use, for gifts, for 
profit. Under collectivism, we have worship of the state 
and its leaders; under individualism we have freedom of 
worship. Under collectivism, prices are fixed by the 
government; under individualism we have prices deter- 
mined in the free market. 

“The future of the confectionery industry will be in- 
fluenced by the results of this conflict. Individual manu- 
facturers and distributors of candy recognize that forces 
are at work which threaten our free enterprise profit and 
loss system. Regulations issued during periods of so- 
called emergencies, whether they be in periods of depres- 
sion or world conflict, limit the free enterprise profit and 
loss system. 

“In our field of production today we are confronted 
with excessively high prices for certain products, in part 





Short But Not So Sweet! 


ROM A RECENT issue of Printers’ Ink, this 

poem by Albert Coleman on “A Junior 
Economist Analyzes Business Conditions” is 
reprinted in entirety: 


Screaming headlines “Prices Tumbling!” 
Leave our Willie unimpressed 

As do publicized reductions 
Made at Truman’s strong behest. 


“Ford cuts prices! So does Plymouth!” 
All of this is but a trickle. 

What we (quoting Junior) need is 
Five-cent candies for a nickel! 
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at least because the free market no longer prevails. The 
British dominated cartel and monopolistic control of 
cocoa beans in Brazil do not reflect free markets. Prices 
officially fixed or supported by government regulations 
are a modification of the free market principle. 

“Taxes which place a discrimininatory burden upon 
candy, consequently place a barrier upon consumer de- 
mand and constitute a modification of free and fair 
choice by customers. 

“Individually and as an industry, we are faced with a 
challenge. If we are to make the free enterprise system 
continue to work for the good of this country, we have a 
real job to do. One of the average husinessman’s great- 
est opportunities for aiding in the continuation of the 
free enterprise system is through active participation in 
his industry trade association. 

“Through the development and support of trade asso- 
ciation programs emphasizing efficient production 
methods, well-qualified sales forces, adoption of merchan- 
dising and promotion programs, the industry can help 
our present system continue to operate in the interest of 
the public and industry, and thus, help in reducing the 
justification for external governmental controls.” 


Credit and Cash Discounts 


Wa MANY CREDIT executives now report that their 
bad debt losses are increasing, such increases are at 
present not alarming, states Henry H. Heimann, executive 
manager of the National Ass’n of Credit Men, in his 
Monthly Business Review, as they are still well below 
prewar levels. The increase makes a considerable show- 
ing. Mr. Heimann points out, because during the war 
credit losses were at the lowest point. 

He warns, however, that most of the present increases 
in credit losses are from new business concerns, in many 
cases, those less than a year old. He cautions that, with 
many thousands of new enterprises being launched during 
the past 12 months, a large number of cases have already 
indicated a lack of capacity for management and profit- 
able operation, and that the record on these new accounts 
makes it evident that more than ordinary care must be 
exercised in accepting the credit of new undertakings. 

On the question as to whether or not there is a trend 
away from allowing cash discounts, Mr. Heinmann states 
that fully 80 per cent of the companies he has questioned 
about this point have indicated that they have not changed 
their cash discount terms. A lower cash discount is ing® 
cated by 10 per cent, and the number saying they plan @ 
eliminate the cash discount is quite small. 

In view of the present inflationary trends, Mr. Heim 
mann’s report on the credit and cash discount problem 
should be encouraging to all manufacturers and di 
tributors. 
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“GOOD PACKAGING 


YES, smart packaging can bring you bigger-unit 
candy sales. Consider this distinctive lollipop 
carton as an example. The bright colors of the 
candies make an appetizing display through the 
clear Sylvania Cellophane overwrap . . . extend 
a strong invitation to the customer to take not 
one but all 24! 


Made only by SYLVANIA DIVISION 
AMERICAN VISCOSE CORPORATION 
Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 122 E. 42nd Street, New York 17, N. Y. 






IS BASIC SELLING” 


MR. CELLOPHANE 


Sylvania Cellophane has all the qualities 
needed to keep confectionery clean and sani- 
tary. Every step in its manufacture is constantly 
checked. This control assures not only uniform 
transparency and strength, but also provides a 
wrapper that won’t tend to st:ck to contents—a 
very important point in packaging candy. 


Plant: Fredericksburg, Va. 








Yo Moist ne Problems! 


The laborious, the uncertain 
and the primitive have been re-; 
moved by the introduction of” 


moisture-controlling 





Absolute moisture control, and holding 5% more moisture in your candy batches: 


© Eliminates Sticking Wrappers ® Improves Texture 
© Conserves Fats and Oils ® Increases Yield of Ingredients 
© Prevents Discoloration ® Helps Flavor 


® Keeps Weight Up 


You cook at 5° to 7° less temperature. You enhance the quality, the eye appeal and the 
sales appeal of a wide variety of candy products such as: 


FUDGE - CARAMELS - CREAMS - CAST JELLIES 
SLAB JELLIES - CHOCOLATE-DIPPED JELLIES 
NOUGATS - PAN WORK 


Write for sample Veg-A-Loid batch and Recipe M. 
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